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Insure Winter Deliveries--Protect 
Your Cars and Trucks With An 
Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! 


Zero-Foe is made from distilled and 
properly refined glycerine. It is an ex- 
clusive Armour product. First cost is 
your only expense when you use it. It 
does not evaporate, and it gives abso- 
lute protection. For heavy duty pack- 
ing house delivery trucks, it is the ideal 
anti-freeze from every standpoint in- 
_ cluding cost and operation. Zero-Foe 
has been approved by practically all 
large motor car manufacturers and is 
made in accordance with the specifica- 


Sold in 3 1/2 and 5-gallon drums 
—both equipped with spout and 
U-Press-It Cap—for the individual 
user and in 30-gallon and 55-gallon tions of the United States Bureau of 
drums for garages and other large Standards. 
users. 


Let us send you a folder and details regarding price 
and use. Write the Glycerine Department, Armour 
Soap Works, 1355 West 31st Street, Chicago 


Armours 


ZERO-FOE 


RADIATOR GLYCERINE 
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“ ” . 
BUFFALO” Meat Grinder “BUFFALO” Air 


Stuffer 


t 


Equipped with patented §p». 
perior Stuffer Piston, 100% 
leak-proof. 





The 
“BUFFALO” 
Silent Cutter 

(at right) 






The backbone of a 
profitable sausage busi- 
ness. Produces finest 
quality sausage at low- 
est possible cost. 





No more grinder troubles when 
ALO.’ 


you install a “BUFF 

















Casing Puller 

; 

Saves 50% to 65% in 
time and labor. 





MODERN MACHINES 


—and Business Profits 


OW to make a profit presents one pay for itself, irrespective of initial 
of the greatest problems today cost, by reducing overhead and in- 
in all modern business. Competition creasing profits. 
no longer is confined to manufactur- «BYFRFALO” Sausage Making Ma- 
ers producing the same products, but chinery has a definite, permanent 


has become a general “scramble” of place in the equipment of every 
all Industries for the public’s dollar. modern sausage-room. It not only 





enables the sausage maker to turn 
out a better product, but it also 
guarantees a tremendous saving in 
time and labor besides an increase in 
yield. 


New and up-to-date machinery was 
considered a few years ago only in the 
light of a necessary replacement when 
old equipment was no longer fit to 
operate. Today it ranks as a leading 
essential in the modern “survival of 
the fittest”; it is of primary impor- 
tance to business success! 








“BUFFALO” Self-Empty- 
ing Silent Cutter 


When you install the new and im- 
proved line of “BUFFALO” Ma- 
chinery, you have solved the problem 
of how to increase profits! A great 
Profits today are made not alone many of the largest packers and 
through volume production, but by sausage makers attribute the growth 
lowered costs. And modern machin- and success of their sausage business, 
ery that will turn out a better product in a large measure, to “BUFFALO” 
at a saving in time and labor will soon Machines. 


IS YOUR SAUSAGE EQUIPMENT OLD AND ANTIQUATED? 








Cuts and empties a bowl of 
meat in 4 minutes. 


“BUFFALO” Meat Mixer 


Mixes e. veaset ney in 


10) OF Bo y- GO 


SILENT CUTTERS - GRINDERS - MIXERS - STUFFERS and the SCHONLAND PATENTED CASING PULLER 


It Will Pay You to Investigate! 


Write us for information, prices and list of users 
of new and improved “BUFFALO” Machines 








JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 
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Looking Over Cattle and Beef Situation 


Cattle 


Prices 


Are Higher 


Than 


Seem Reasonable in the Light of 
Present and Prospective Supplies 


Prices for all grades of cattle have 
been soaring for some time, and the 
packer and sausagemaker are won- 
dering just what the cattle market 
will have to offer them in the way of 
prices and supplies in the future. 

Fancy cattle have brought the high- 
est price of record on the Chicago 
market, with the exception of the war 
years. Every grade of bovine animal, 
all the way down the line to the cut- 
ters and canners, has been bringing 
steadily higher prices. 

When 1,200-lb. prime cattle cost 
18%c on the hoof, the carcass cost 
on the rail is approximately 30c per 
pound. 

When 800 Ib. canners cost 434c to 
5c, the cost on the rail is at least 10c. 

Somewhere between this minimum 
of 10c and the maximum of 30c comes 
the cost to the packer of all other 
grades of cattle he buys. 

His credits—in addition to the beef 
—consist of the hide, fat and some 
minor by-products. While hide 
prices are fairly strong, his other by- 
product credits have increased little 
with the higher hoof prices. 


Where Sausage Maker Is Hit. 


The sausagemaker who must buy 
all of his boneless beef is confronted 
with high costs and none too plentiful 
product. Fortunately for him, hog 
prices have been somewhat lower, 
and product is in rather plentiful 
supply. But even with easier hog 
prices he does not have a really cheap 
pork product. 

The pork packer looks at the 
steadily mounting prices for cattle, 
and finds himself wondering if high- 
priced beef won’t have a tendency to 
stimulate demand for pork cuts at 
relatively lower prices. 

Every packer and sausagemaker, 
therefore, is interested in the cattle 
Situation. What does the future 
hold? 


Studying the Cattle Market 


A study of “Current Cycles in the Cat- 
the Market,” made by Armour’s Livestock 
Bureau, leads to the conclusion that 
“there is a period of light receipts and 
strong prices ahead in the cattle industry.” 

“Whether the present price level will en- 
dure,” the reviewer points out, “is a ques- 
tion, however,” 

In the first place each cent of advance 
in price during the past few weeks has 
automatically eliminated beef from the 
diet of thousands of American families, 
and each further cent of advance will still 
further curtail beef outlets. 

As long as the supply of beef is small 
enough to match these outlets, prices will 
remain steady, but there are many evi- 
dences that there is more beef available 
than these channels of trade require. 

In fact, it is quite probable that a part 
of the present price level is speculative, 





Bidding Against Yourself 


All grades of cattle have reached a 
high price level and appear to be 
continuing the upward move. 

Indications are that this increase 
in price may not be due so much to 
shortage in the market as to a sup- 
ply just about equivalent to the de- 
mand, and to a fear on the part of 
packers that there will not be 
enough to meet their needs. 

This combination results in a 
price increase. The reason for the 
increase may be found in the minds 
of the buyers. The result is that 
they increase the price on them- 
selves. 


A conservative attitude toward 
the cattle market might be best for 
everyone. There may be more beef 
available than certain channels of 
trade will consume, Whenever this 
happens it has a weakening influ- 
ence all along the price line. 











and is based on prospects of shortage 
rather than a proportionate shortage of 
production compared to price increase. 

No one knows the exact cattle situation, 
and there seems to be some question that 
when the true relationship becomes re- 
vealed, the level may be adjusted down- 
ward to a slight degree. At least, an in- 
crease of 25 per cent in the September 
price level over a year ago hardly seems 
warranted by a decrease of 17 per cent 
in total receipts. 


How Price Trends Moved. 


In September the purchasing power of 
cattle at the market was 105 per cent of 
pre-war value, while on farms it was only 
92 per cent. A certain amount of lag in 
farm values is naturally to be expected. 
Market values rose perceptibly through 
1922-1924, while farm values were sta- 
tionary. Since that time, however, farm 
values fluctuated about the same mean 
until the last part of 1926. 

The sharp rise since that time in com- 
parison with farm values undoubtedly re- 
flects psychological factors, since there 
seems nothing on the farm to warrant the 
rapidity of the rise. Feeders may be 
short and breeding cattle scarce, but farm 
prices reflect no such crisis as the market 
would ‘indicate. 

Thus far this year the beef on the mar- 
ket has been within % of 1 per cent of 
the five-year average, and prices at the 
farm suggest a lesser shortage than the 
market indicates. 

Perhaps the principal factor in the high 
price level is the competition for feeder 
stock. On numerous occasions the coun- 
tryman has bid “two-way” cattle away 
from the packer, offering more _ for 
further feeding than the packer can realize 
for immediate consumption. 

But high-priced feeders today do not 
necessarily mean high-priced beef tomor- 
row. In. fact, there is a good reason to 
believe that the packer knows the re- 
quirements for consumption today or 
three months’ from today better than the 
feeder. 

Feeder Cattle Situation. 

The buyer of feeder cattle is an“inherent 
optimist. He seems always certain that 
the price will rise. In fact, there are few 








20 


days when feeder cattle sell at a margin 
sufficiently below fat cattle that the feeder 
could make a profit if he could miracu- 
lously fatten them at his ordinary costs 
and resell them on the same day. The 
market must rise to assure his profit. 

At present feeders are paying top prices 
to feed cattle for only 60 to 70 days. 
Such cattle are bringing prices only $2 
to $2.50 below the tops on fat cattle. If 
they are to return a profit they must 
surely make top prices. But top prices 
are paid only for choice to prime cattle, 
and it is doubtful whether 90 per cent of 
the cattle being traded in, on the present 
basis, can be made prime in 60 days, or 
even 90 days. The risk is such that few 
feeders will dare carry them longer, and 
the similar time of buying and probable 
time of marketing i is an element of danger 
in the price situation. 

Conservative handling by experienced 
cattlemen can well avoid this situation, 
but already there is evidence that the 
cattle business is getting out of their 
hands. The rapid rise in cattle prices this 
summer and fall is again beckoning to the 
speculative spirit of the inexperienced, and 
the posibility of another back-kick is ap- 
pearing. 

What Caused Rise in Prices? 

What has caused the sharp rise in the 
cattle market? The answer is the age- 
old cause—supply and demand. 

The prospect of shortage in beef cattle 
has come fairly suddenly. Last year, for 
example, there was a large slaughter of 
cattle; in fact, 1926 showed the greatest 
; tonnage of beef in our entire history. 

This year, 1927, the number of cattle 
slaughtered under Federal inspection for 
the first nine months indicated a decrease 
of only about 5 per cent, compared to the 
same period of 1926. For the subsequent 
month of September at the eleven leading 
markets, receipts suddenly dropped to 27 
per cent less than the previous year, and 
21 per cent less than the five-year average. 

At Chicago range cattle receipts for 1927 
thus far decreased 40 per cent, compared 
with 1926, and 50 per cent compared with 
1925. The large herds are practically all 
marketed, and it appears that only rela- 
tively small herds will participate in the 
runs for the rest of the season. 

Even more striking with regard to sup- 
ply conditions are the reports on the beef 
cattle situation which, on the basis of 
October 1 figures, 
tion in beef cattle supplies. For example, 
there was an 8 per cent decrease in the 





indicate a great reduc-° 
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movement of feeder cattle from  stock- 
yards into corn belt states from January 
to June, 1927, compared to the same period 
in 1926. It was also the smallest move- 
ment since 1920. From July to September, 
1927, there was a 25 per cent reduction 
compared with the summer months of 
1926. This was the smallest movement 
since 1917. 
Corn Belt Cattle Supplies. 

In the Corn Belt itself the supplies of 
native cattle on January 1, 1927, were 
smallest since 1917. At the same time the 
actual movement to market from January 
to June, 1927, was practically the same 
as during the first half of 1926. 

Whether this apparent decrease truly 
measures the feeder situation is a ques- 
tion. There has probably been a large 
increase during 1927 in the movement of 
cattle direct from breeding areas to feed- 
ing sections. But there is no way to count 
these cattle and they constitute a rather 
small percentage of the total. Neverthe- 
less, a number of private surveys of the 
Situation have been made and they sug- 
gest only a small decrease in total mar- 
keting this winter, about 2.5 per cent. 

More important in its effect in dimin- 
ishing the apparent shortage is the con- 
tinued increase in dairying in the central 
west. This can best be measured by pre- 
liminary surveys indicating a 3.4 per cent 
increase in veal calf prospects this coming 
season, and an unmeasured increase in 
dairying in almost all states. While the 
true beef cattle man dislikes to acknowl- 
edge the competition of the discarded 
cows from the milking herd, there is little 
question as to their effect on the market 
for beef-bred cows and low-grade steers. 


Situation With Plain Cattle. 


In discussing the situation in regard to 
plain cattle, including low grade steers 
and cows, the reviewer goes back to the 
years immediately following the war, dur- 
ing which such animals were a severe drag 
on the cattle market, and had a great deal 
to do with bringing the cattle business to 
the low levels of 1920-1921. Such cattle 
did not find a market ready to absorb 
them at improving price quotations until 
1925, it is pointed out. 

In the years after 1920, this situation 
was probably emphasized by the fact that 
the market demand for feeders had been 
declining since 1919. In the years 1919 
to 1925 feeder buyers did not constitute 
such an important competitive factor on 
the market, due to the tremendous losses 
caused by the deflation and the fact that 














DELIVERING LIVESTOCK BY TRUCK AT INDIANAPOLIS YARDS. 
An outstanding feature at these yards is the provisions that have been made to handle 


livestock delivered in trucks. 


truck department in America. This year there was completed a new truck division with a 
capacity of 10,000 hogs. 


In 1919 there was built what was considered the largest 
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banks would not finance cattle raising and 
fattening as in the past. 

The lessened activity of feeder buyers 
during those years obliged killers to 
slaughter such numbers of unfinished 
stock that a surplus of these grades oc- 
curred, bringing about low prices. 

In the last two years there has been a 
revived demand for feeders, which is one 
of the essentials for a return of prosperity 
to the cattle industry, especially in the 
range country 

From 1920" ‘to 1925 one of the most 
striking characteristics was the great 
spread between the prices of lower grade 
and choice stock. During this time the 
public evidenced a distinct preference for 
corn-fed as compared to grass beef, and 
at the peak grass beef brought only 50 
percent of the price of prime native beef 
in New York. 

The reduction in the prospective beef 
supply, with the addition of an unusual 
degree of condition in western beef in 
1927, has changed the present situation. 


What of the Future? 


In studying the trend in cattle prices to 
gain some idea of the length of time prices 
will remain high, fluctuations were studied 
over a period of 50 years. It was found 
that the downswing of prices crossed the 
upswing of receipts in 1888, 1901 and 1916, 
The upswing of prices crossed the down- 
swing of receipts-in 1896, 1912 and 1927. 

At the present time there is a situation 
developing quite similar to that of 1912. 


(Continued on page 42.) 
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IND. YARDS 50TH BIRTHDAY. 


The completion of fifty years of con- 
tinuous service by the Belt Railroad & 
Stock Yards Co., Indianapolis, Ind., was 
observed with fitting ceremonies and an 
old-fashioned barbecue on November 1. 
The speakers on this occasion were 
Samuel E. Rauh, president of the com- 
pany; Ed. Jackson, governor of Indiana; 
G. I. Christie, director of the agricultural 
experiment station, Purdue University; 
John R. Kinghan, president of Kingan & 
Co., Indianapolis, and others. 

The belt railroad and stockyards were 
completed in the fall of 1877 and com- 
menced operations on Nov. 12 of that year. 
The buildings were erected on the present 
site, and consisted of four sheds 217 by 
423 feet in size and covering an area of 
eight acres, with a capacity of 3,000 cattle 
and 25,000 hogs. 

In 1904 fire wrecked practically every 
building on the stockyards lands. Out of 
the ashes arose the present modern plant. 

An outstanding feature of this market 
is the unusual development of the separate 
division provided for the accommodation 
of livestock delivered in vehicles. Since 
1914 there has been a heavy increase in 
receipts by this means. To accommodate 
this rapidly increasing division an enlarge- 
ment became necessary, and in 1919 there 
was built what was considered one of the 
largest, if not the largest, truck depart- 
ment in America. 

Still truck receipts continued to increase, 
and in October of this year there was 
completed an entirely new hog truck di- 
vision with a capacity of 10,000 hogs. This 
arrangement released for the sheep de- 
partment an area providing for the daily 
accommodation of from 8,000 to 10,000 
head. 

Samuel E. Rauh, then bead of the Moore 
Packing Co., was elected to the presi- 
dency of the company in 1897, a position 
he still holds. Other officers are Charles 
S. Rauh, executive vice-president; William 
A. Guthrie, vice-president; Alex. R. Holli- 
day, secretary; Henry D. Lane, auditor; 
Clyde C. Holstein, traffic manager; Har- 
vey D. Melvin, assistant secretary. 
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Steps Forward in Meat Practice 


New Press Simplifies Meat Loaf 
Manufacture and Provides Sanitary 


Method of Merchandising Product 
XXVII—A New Meat Loaf Press 


In the meat business the ability to 
make profits is dependent largely on 
the prevention of waste and the 
preparation of quality meats and by- 
products which will sell at good 
prices. 

Many a packer, sausagemaker and 
retailer continues to do business with 
little, if any profit. He does not use 
care and ingenuity to keep his costs 
low, to prevent waste and to utilize 
all of his products to the best advan- 
tage. 

Pork trimmings at a few cents a 
pound represent several times this 
sum when converted into sausage. 
The same is true of other meats when 
made into luncheon loaf and other 
“ready-to-serve” products. 

Converting raw materials of low 
value into products with a high value 
is a possibility that too few take the 
fullest advantage of. 


Profit in Ready-to-Serve Meats. 


“Ready-to-serve” meats are becom- 
ing more and more popular and are 











MEAT READY TO BE CHILLED. 


The meat has been pressed into the pan 
and the pressure is being maintained by the 
wing nuts and U bolt. The meat is now 
ready to be placed in the cooler for chilling. 


finding ready markets. 
to buy and eat them. 

And in preparing them the packer 
or the retailer is able to make a dis- 
tinct economy that makes possible 
greater profits. While labor and 
equipment are necessary to prepare 
these specialties, the greater profits 
that are gained on the meats used 
make the added efforts decidedly 
worth while. 

There is a changing trend in the 
meat buying habits of the public. 
The tendency is to depend more and 
more on prepared and semi-prepared 
foods purchased in small quantities. 

In view of these facts the question 
naturally arises as to whether or not 
the meat industry is taking full ad- 
Vantage of its opportunities, and 
whether packers and retailers are 
Placing themselves in. positions to 


People like 


capitalize to the fullest extent on the 
situation. 

Changes in Meat Merchandising. 

The prediction has been made— 
and present indications seem to bear 
it out—that the near future will see a 
decided change in the methods of 
marketing meat and meat products. 
More use will be made of the indi- 

















THE MEAT LOAF PRESS. 


In this illustration the pressure has been 
applied to the meat through the lever and 
piston. When the wing nuts on the. U bolt 
have been tightened the pan will be ready 
to be taken from the press and placed in the 
cooler for the meat to chill. 


vidual package, it is thought, and 
more of the work of preparing meats 
for the table will be done in the 
processing plant. 

The popularity of “ready-to-serve” 
meats at the present time is but one 
manifestation of this. 

The rapidity with which the de- 
mand for “‘ready-to-serve” meats grows 
will depend in large measure on the 
efforts the meat industry takes to 
turn out high-class products and to 

















THE FINISHED LOAF. 
The loaf has been taken from the pan, but 


still retains the pan cover. This loaf is 


fancy corned beef. 


advertise and popularize them. In 
view of the possibilities these prod- 
ucts offer to convert cheap meats into 
high priced products, it would seem 
that more effort along these lines 
might be made with profit to the 
entire industry. 

A new appliance that appears to be a 
step forward in the preparation of many 
“ready-to-serve” meats has been developed 
recently. It is designed to simplify the 
manufacturing process, improve the qual- 
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ity and furnish a clean, neat and attractive 
package in which to deliver the product. 
While it was designed primarily for the 
packer, sausage maker and manufacturer 
of “ready-to-serve” meats, it can also be 
used by the retailer to excellent advantage, 


it is claimed. With it he can utilize the 
odds and ends of meats, which are usually 
wasted or sold at a low price, to prepare 
attractive, nutritious “ready-to-serve” 
meats that sell at a high price. 

This machine is a press designed to pre- 
pare all kinds of meats that are made in 
loaf form and sliced. A description of it 
and its application in the meat plant and 
the retail store follows: 


Making Meat Loaf 


Making “ready-to-serve” meats of high 
quality is not a matter of chance. Good 
materials properly blended, seasoned and 
cooked are essential. In addition the meat 
must be attractive in appearance if it is to 
sell, and it must have flavor and be tasty 
if it is to become popular. 

No machine or device, no matter how 
ingenious it may be, can take the place of 
the human element. A manufacturer may 
Start out with the best of intentions to 
make “ready-to-serve” meats, and with the 
most modern equipment, but unless the 
workmen show the proper interest the 
most satisfactory results will not be 
obtained. 

Meats will be over or under-cooked, sea- 
soning will not be right, or one or another 














HOW THE MEAT IS DELIVERED. 


This shows the meat loaf package ready 
for delivery. The meat is not handled after 
being placed in the pan and is, therefore, 
delivered in a clean, sanitary condition. The 
pan costs little, and it is believed it is 
cheaper to use new ones than to collect those 
that have been used and clean them for 
re-use. 


of many things may happen to turn out a 
product not quite up to standard. 

The first thing, therefore, to make sure 
of is that the product will be prepared and 
processed properly to retain all of its 
flavor and goodness. 

When this has been worked out, the 
next step is to provide means whereby 
the work can be done economically and 
the product so prepared that it can be 
handled and delivered in a clean, sanitary 
manner and make an attractive appear- 
ance when displayed for sale. 


Form and Container Combined. 

A new press known as the Milwaukee 
Meat Loaf Press and Cooker has been de- 
signed to aid in reducing the cost of pre- 
paring meat loaves by providing a means 
for economically molding the loaf and to 
give a clean sanitary container in which 
to deliver it. 

Any meat specialty that is cooked first 
and then molded into loaf form, as well as 
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meats cooked and served cold, may be 
molded with this device. 

The press is simple in design and con- 
struction. It consists essentially of a base 
to which a vertical arm has been cast. To 
this is bolted a lever to which a square 
piston is attached. 

In the base is also cast a ridge to fit a 
slotted oblong box of a size but little 
larger than the pan in which the meat is 
to be molded. A threaded U bolt and a 
metal press plate complete the parts. 

In operation the meat to the required 
amount is packed in the pan, and the pan 
lid is put on. The pan is then placed in 
the press and the metal press plate put in 
place with the holes in the prejecting arm 
fitting over the ends of the U bolt. Pres- 
sure is then applied to the piston through 
the lever until the meat has been com- 
pressed to the desired density. The wing 
nuts on the U bolt are then tightened 
down to hold the pressure and the lever 
released. 

The container with the meat in it may 
then be lifted out of the press and placed 
in the cooler or in the cooker as desired. 

Delivered in Original Pan. 


After the meat has been chilled the wing 
nuts are released and the U bolt removed. 
The pan is then labeled and tied and the 
package is ready for delivery. 

A feature of this press is that the meat 
is delivered to the retailer in the package 
in which it was processed. This avoids 
unnecessary handling and clean and sani- 
tary condition on delivery. When the re- 
tailer receives the package he removes the 
- cover, takes the loaf from the tin, and 
either throws the tin away or returns it to 
the packer. 

It is estimated that, as these tins cost 
very little, it might be more expensive to 
collect and clean them for further use than 
permit them to be retained by the retailer. 

Inasmuch as the U bolt and the top 
plate are retained on the tin until the 
meat has cooled and is ready for delivery, 
a U-bolt and press plate is required for 
each loaf manufactured. In other words, 
if the packer makes 100 meat loaves each 
day he would have to have one press, 100 
U bolts and 100 press plates. 

Can Be Used by Retailer. 


When the pan is used in which to cook 
the meat, it is filled as before described, 
but less pressure is given, due to the fact 
that the meat will expand in cooking. 
When the meats have cooked the pan is 
put back in the press, additional pressure 
is given, the wing bolts again tightened to 
hold the pressure, and the pan is placed 
in the cooler to chill. 

While this press was designed princi- 
pally for manufacture of meat specialties, 
it has its place in the retail shop, and is 
claimed to be of considerable value as a 
means of converting odds and ends of 
meat—that might otherwise be wasted or 
sold for a low price—into “ready-to-serve” 
meats for which a good price can be 
obtained. 

Ham and shoulder butts, corned beef, 
bits of beef, veal and pork, and other 
pieces that might be difficult to dispose 
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of, can be converted with a little effort, 
into products for which a ready sale can 
be found. Not only can the retailer thus 
increase his profits, but he can keep his 
ice box clean and sweet at all times. 

The number and kinds of meat loaves 
that it is said can be made with this press 
are limited only by the skill of the packer 
or the retailer. A few for which it is 
claimed the press is especially adapted 
are: Fancy corned beef, veal loaf, pork 
loaf, lamb loaf, chicken loaf, liver pud- 
ding, blood and tongue pudding, jellied 
tongue loaf, head cheese, hashed meats for 
sandwich spreads, etc. 

eases vere een 
MEAT JUDGING AT SHOW. 


The judging of pork, beef and lamb was 
one of the new features of the American 
Royal Livestock show held in Kansas City 
during the week just ended. 

A team of three students from the Uni- 
versity of Illinois won the contest, making 
a total of 2,318 out of a possible 2,700 
points in judging all three kinds of meat. 
The team from the Missouri College of 
Agriculture was second in total points but 
its members were the best judges of beef 
and lamb, while the Illinois team was the 
best judge of pork. The contest was held 
in the wholesale market of the Cudahy 
Packing Company. 

Nine classes of meat were judged, each 
consisting of four exhibits, as follows: 
Two classes of beef carcasses, and two 
classes of wholesale beef cuts; one class 
of pork carcasses; two classes of whole- 
sale pork cuts; two classes of sheep car- 
casses. 

The judges of the contest were John T. 
Russell, Chicago, one of the leaders in the 
retail meat industry; K. F. Warner, of the 
U. S. Department of Agriculture; and 
A. T. Edinger, of the National Live Stock 
and Meat Board. The contest was su- 
perintended by R. C. Pollock, managing 
director of the National Live Stock and 
Meat Board, who was especially pleased 
by the keen competition offered by the 
young men on the various teams. 


fe 
MATHIESON BUYS AMMONIA CO. 


The Mathieson Alkali Works has ac- 
quired the ammonia business of the B. P. 
Clapp Ammonia Company. This covers 
the ammonia activities formerly conducted 
by them from offices at Cincinnati, Louis- 
ville, Washington, D. C., and Providence, 
R. I. This action is further evidence of 
the expansion of Mathieson undertakings 
in the distribution of ammonia through- 


out the United States, and of their interest 
in rendering substantial service to am- 
monia consumers. The B. P. Clapp Am- 
monia Company was one of the earliest 
manufacturers of ammonia in the United 
States. 
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TRADE GLEANINGS. 


Swift & Co. will erect a modern branch 
meat plant at Tampa, Fla., to cost $200- 
000. The building will be two stories high, 
of reinforced concrete and 105 by 105 feet 
in size. 

Balser & Craven, wholesale and retail 
meat dealers and sausage manufacturers, 
Pine Bluff, Ark., are building a new cooler, 
It will have a capacity of several carloads 
of meat. 

F. C. Beaulieu, of the sales department 
of Frye & Co., Seattle, Wash., has been 
assigned permanently as manager of the 
Hoquiam, Wash., branch of the company, 
He succeeds A. B. Lovejoy. 

All property owned by the Farmers’ 
Mutual Packing Co., Muscatine, Ia., was 
sold at public auction recently to W. F, 
Nelson, a farmer, for $23,000. No an- 
nouncement has been made as to what dis- 
position the new owner will make of the 
property. 

The Kuhner Packing Co., Muncie, Ind, 
has under construction a building that 
when complete will be the largest of the 
group comprising the plant. It will be 190 
by 80 feet in ground area, three stories 
high, and of fire-proof construction 
throughout. 

Munns Bros., meat packers, Lexington, 
Ky., have incorporated their company with 
a capital stock of 1,000 shares of pre- 
ferred stock, par value $100, and 300 
shares of common stock of no par value. 
The incorporators are A. I. Munns, F. §. 
Munns and C. R. Munns, all of Lexington. 

The Carstens Packing Co., with packing 
houses in Spokane and Tacoma, Wash, 
and some 50 or more branch markets in 
Idaho, Oregon, Washington and Alaska, 
have purchased the business of Barton & 
Co., Seattle, Wash., and consolidated the 
two establishments. The enlarged busi- 
ness will have an output of products 
valued at about $10,000,000 annually and 
will employ about 600 people. Last year 
improvements costing about $1,500,000 
were made to the Tacoma plant of the 
company. 


FRANK STRYKER IS DEAD. 

A. F. Stryker, for more than twenty 
years secretary and traffic manager of the 
Omaha Live Stock Exchange, passed 
away this week at the Methodist hospital 
at Omaha after an illness of several 
months. Heart disease was the immediate 
cause of death, although there were other 
coniplications. 

Frank Stryker was born in Galena, IIl, 
in 1868. Going to Omaha in 1888 he be- 
came a clerk for the Union Stock Yards 
company and live stock agent for the 
Illinois Central railroad. In 1906 he was 
appointed secretary of the Omaha Live 
Stock Exchange and some time later 
added the duties of traffic manager to the 
position. It was in this capacity that he 
was best known throughout the West, and 
it was under his direction that the Ex- 
change became one of the strongest and 
most active organizations of the kind in 
the country. 

















The Reco 
SrrAni: 


Swenson Evaporator Company ‘subsidiary of whiting Corporation) HARVEY, ILL, (Chicago Suburb) 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. L. Batiger) on 


SWENSON EVAPORATORS- 


ized Standard 
Liquors 


By-Product 


a moderate charge. 





problems involving evaporation, crystallization, heat transfer, etc., at 





























Old 


Ce 




















Ich 


gh, 
eet 
tail 
TS, 
ler: 
ads 


en 
the 
ny, 
Ts 
vas 
an- 


lis- 
the 
d., 
hat 
the 
190 
ies 
ion 


On, 
ith 
re- 


ity 


he 


bx: 























November 19, 1927. 


NATIONAL PROVISIONER 


Chicago and New York 


Official Organ Institute of American 
Meat Packers 





Published Weekly by 


The National Provisioner, Inc. 
(Incorporated Under the Laws of the State of 
ew York) 
at the Old Colony Building, 407 So. Dearborn 
“ icago. 
Eastern Office, 55 West 42d St., New York. 
Otto v. Scurenk, President. 
Pau. I. Atpricnu, Vice-President. 
Oscar H. Ciiuis, Sec. and Treas. 





Paut I. Atpricu, Editor and Manager 





GENERAL OFFICES. 
Old Colony Bldg., 407 So. Dearborn St. 
CHICAGO, ILL. 


Telephone Wabash 0742, 0748, 3761. 
Cable Address “Sampan,” Chi cago. 
EASTERN OFFICES. 

55 West 42d St., New York 
Telephone Chickering 3139 





Member 


AUDIT BUREAU OF CIRCULATIONS 
ASSOCIATED BUSINESS PAPERS, INC, 








Money due Tue Nationa Provisioner should 
be paid to the Chicago office. 

Correspondence on all subjects of practical 
interest to our readers is cordially invited. 





Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discon- 
tinue except by letter. 





TERMS OF SUBSCRIPTION INVARIABLY IN 
ADVANCE, POSTAGE PREPAID. 


EY SCM ics 0'a sb ie eens ashe! eee ewe 6 $3.00 
DN io -3A cure eles ON 056s wea CREME TENS 4.00 
All Foreign Countries in the Postal 
Se, NOI) SNE 216 6.590.566 410 00,64. 6.6:026/4)8.0 5.00 
Single or Extra Copies, each........... .10 
DUR IUUTEDOEM, CAGIN « 0:6 cia'sic 6 vs can's sie'0s 25 











Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark om it the hour of delivery 
to you by the carrier, and send it to THE 
NATIONAL PROVISIONER, Old Colony Bldg., 
Chicago, III. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Sour Grapes Not in Season 

Continuance of the general level of farm 
prices above that of last year is reported 
by the U. S. Bureau of Agricultural Eco- 
nomics, the index of farm prices being 
placed at 139 for October 15, against 140 
on September 15, and 130 in October a 
As will be noted, the higher 
prices of livestock are responsible for this 
showing. 


year ago. 


Practically all kinds of livestock ad- 
The 
farm price of beef cattle on October 15 
is the highest since October, 1920, the rise 
being attributed to light seasonal market 


vanced in price during the month. 


receipts, which have been considerably 
under those of last year, and the smallest 
in six years. 

Hog prices also advanced, due largely to 
smaller marketings as a result of improved 
prospects for corn and lower corn prices. 
The corn-hog ratio for the U. S., at 11.6 
was 1.3 points above the previous month, 
while the Iowa ratio rose 1.5 points to 
12.2. Practically all livestock products, 
including eggs and butter, made price 
gains. 

The farm price of wheat was lower, 
especially in the important spring’ wheat- 
producing states, the receipts of wheat at 
14 primary markets up to October 15 
being among the record movements. Cot- 
ton prices declined 1%4 cents per pound 
during the month ending October 15. 
Potato prices were down, influenced by 
the prospective size of the crop. 

It will be noted that among farmers the live- 
stock producer is the gainer in practically 
every phase of crop and price movement. 
The responsibility is put upon the packer, 
who processes and distributes livestock 
products to the consumer, to perform his 
function in a manner that will not dis- 
courage consumptive demand. 

In other words, and to speak plainly, 
the packer must practice economies in 
operation and intelligence in merchandiz- 
ing which will permit him to pay such 
prices for livestock and still continue to 
operate. 

The hard logic of fact faces him at the 
buying end of his business. He is becom- 
ing more and more adept at economical 
operation. But he still persists in violat- 
ing most of the rules of sound merchan- 
dizing. 

No scolding about livestock market con- 
ditions will hide that fact. 

He does not know his costs, and listen- 
ing to learned convention talks on the 
subject does not seem to move him to get 
knowledge. He admits that he should sell 
his product at a profit, and yet he goes on 
to take ad- 


allowing the “grave-digger” 
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vantage of him—mainly because he is 
afraid somebody will take away some of 
his volume! 

No, the present prosperity of the live- 
stock producer offers little solace to the 
packer, so long as he continues to shut 
his eyes to his own weaknesses as a 


merchandizer. 


Sey St ae 


Leave Inspection Stamp On 

The consumer has a right to know the 
character of the meat she purchases; that 
it is a sound, wholesome product, pre- 
pared in a clean, sanitary meat packing 
establishment. 

These are sufficient reasons, the U. S. 
Department of Agriculture believes, why 

e “U. S. Insp’d & P’s’d.” stamp should 
not be removed from carcasses and cuts 
after they reach the retail shop. 

The stamp is absolutely harmless, the 
The marking fluid 


is a vegetable coloring matter made of 


Department declares. 


approved ingredients and is as harmless 
as fruit juice. 

This protection, which the U. S. Depart- 
ment of Agriculture provides, enables cus- 
tomers to distinguish properly inspected 
meats from that which has not been 
slaughtered and prepared under such a 
safeguard. 

If the dealer, either through ignorance 
or bad judgment, cuts the stamp off the 
meat, the consumer should request him 
not to do it, since its removal destroys 
the official assurance of the meat’s whole- 
someness. 

And when the 
stamp from meat is he not hurting his best 


retailer removes the 
interest? 

The public quite generally has come to 
know that the inspection stamp is their 
assurance that 
healthy animal and that it was prepared 
Its absence 


the meat was from a 
in a Strictly sanitary manner. 
might lead to altogether wrong conclu- 
sions in many cases, and cause customers 
to transfer their patronage to shops 
where more pains are taken to impress 
people with the high character of the 
products handled. 


Xd 


Learning by Experience 
Every salesman can take experiences 
from his daily work to aid him to sell 
more meats and meat products. 

When he has influenced a prospect to 
handle his products he can review profit- 
ably the methods he used and study out 
the ways they worked. Then, when he 
runs up against a similar case, he can draw 
on his former experience to help him put 
the sale over. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Ring Liver Pudding 


Ring liver pudding is a sausage product 
that is very popular in certain localities. 
A Western sausage maker asks for infor- 
mation concerning it, as follows: 

Editor The National Provisioner: 

We would appreciate formula for ring liver pud- 
ding. We notice that some people are able to pro- 
duce a ring that stays white when subjected to the 
temperature of a warm room. 

A good recipe for ring liver pudding is 
as follows: 

Meats: 

15 Ibs. fresh pork cheek meat 

30 Ibs. hog livers 

15 lbs. S. P. ham fat 

30 Ibs. pickled pork underlips or snouts 

10 Ibs. pork rinds 
100 Ibs. 

Seasoning: 

6 oz. white pepper 
oz. ground mace 
oz. ground marjoram 
oz. ground cloves 
Ibs. onions, peeled 

3 Ibs. salt (if all meats fresh) 
Cereal is optional. 


— N& 
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Cook meats in nets separately at 212 de- 

grees for the following periods: 

Livers, 45 minutes. 

Beef cheeks, 134 hours (if substituted for 
pork cheeks). 

Pork cheeks, 1 hour. 

Underlips or snouts, 1% hours. 

Ham fat, 20 minutes. 

Cooking of meats should be left largely 
to judgment of the cook; however, they 
should be thoroughly cooked. 

Grind all cooked meats through fine 
plate of Enterprise hasher; also onions. 
Put in mixer, adding spice, flour, salt and 
jelly water. Water in which meats were 
cooked should be used. Mix about 6 
minutes. 

Put in box truck and chill 
about 1 hour at 36 degrees. 

Stuff tight in beef bungs which have been 
cut 17 inches in length. Tie with 3-ply silver 
sail twine, knotting string to hang on 
sticks. 

Rinse in hot water, cook 35 minutes at 
175 degrees, then rinse in hot water. Chill 
in ice water. Then hang on truck and put 
in cooler to chill before packing at about 
36 degrees. 

If a still whiter color is desired, the 
percentage of livers might be reduced, 
making up the difference in beef tripe. If 
too large a percentage of liver is used the 
product will have a tendency to darken. 

Another thing, before using the cooked 
hog skins, instead of grinding them 
through the fine plate of hashing machine, 
aS is common, put them in the silent cut- 
ter and chop them to a very fine con- 
sistency. The skins will show a white 
color when handled in this manner. 


in cooler 


Another Expert Says. 


The following formula is given for ring 
liver pudding which will remain white 


when subjected to warm temperatures: 


Meats: 
50 Ibs. hog livers. 
50 Ibs. fresh jowls. 
100 lbs. fresh hog heads. 
25 lbs. hog stomachs. 
25 lbs. tripe. 
Seasoning: 


6% Ib. salt. 

1 lb. ground white pepper. 
5 oz. mace. 

8 oz. majoram. 

4 oz. thyme. 

8 oz. coriander. 

8 oz. sugar. 

Boil the hog heads and stomachs until 
the meat falls from the bone. Run the 
hogs heads, stomachs and tripe through 
the finest plate of grinder. 

After removing all veins, etc., the hog 
livers are cut in pieces the size of an egg 
and soaked for nearly 1 hour in cold water, 
to which a handful of salt has been added, 
for the purpose of drawing out the blood. 
After soaking an hour the livers are re- 
moved from the water, thoroughly 
drained, and ground through the finest 
plate of grinder, and then put in the 
chopper. 

Grind ‘the jowls through second finest 
plate of grinder, the finest plate would 
have a tendency to mash the meat too 
much. 

The liver is now chopped so finely that 
it bubbles, and the jowl meat added to the 
liver in small quantities. Care should be 
taken that all the jowl meat is not added 
to the liver at the same time as the liver 
could not absorb it and the meats would 
not be properly in the finished 
product. 

The hog head meat and tripe are then 
added to the liver and jowl meat and 


mixed 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bldg., Chicago, IIL 


Please send me reprint on “Sausage 
Spoilage.” 


DN Reh us Sa ces too ve neey ses bso oveves 
Rcd os oe ob 6d Fo vee ode eee cose 
Se bbe bnebebabecheewendoueaces oo60 


Enclosed find a 2c stamp. 














chopped until very fine. Spices are added 
to the meat in the chopper being sure that 
they are evenly distributed through the 
meats. 


When removed from the cutter the 
product is stuffed in hog bungs, not too 
tightly, and is boiled for 1 hour at a tem- 
perature of 155 degs., and 10 minutes at a 
temperature of. 160 degs. 

After cooking, the sausage is immediately 
placed in cold water where it should re. 
main an hour. 

In case hog’ bungs are too expensive, 
beef rounds may be used. 

When cooled, the product has a white 
appearance and should remain so in any 
temperature. 

Should a smoked product be desired, 
the sausage is put in a cold smoke over 


night. 
Paraffined Sausage 


A Western sausage maker requests in- 
formation concerning sausage put up in 
cloth bags. He says: 

Editor The National Provisioner: 

We have a smoked sausage which wé are about 
ready to put on the market. It is put up in cloth 
bags of 3 to 3% lbs. each. 

We plan to paraffine it if we find it advisable. The 
system of paraffining is an untried one by us; we 
therefore thought that we might be able to avoid 
experimenting by asking you for the necessary in- 
formation to complete the process. 

The sausage is smoked at a temperature of 90 to 
100 degs. We would like to know ‘the kind of paraf- 
fine and the temperature at which it should be applied 
or whatever the process consists of to complete a suc- 
cessful job. 

The inquirer is contemplating paraffin- 
ing his sausage, which is put up in cloth 
bags, and desires to know the method of 
applying paraffine. 

He states the sausage is smoked at a 
temperature of 90 to 100 degs., but does 
not describe smokehouse operations. It is 
assumed the sausage is cooked as well as 
smoked. If this is the case, a little extra 
precaution will be required before dipping 
in the paraffine wax. 

Use paraffine wax at 118 to 120 melting 
degree, and bring the temperature of the 
wax up to 175 degs. 

Before dipping—regardless of whether 
the sausage is smoked or cooked or both— 
allow it to hang until the bags are thor- 
oughly dry, as the hot paraffine wax will 
not adhere to a moist bag. It may appear 
that the bags are well covered, but the 
moisture will ooze out between the bag 
and paraffine wax and the wax will chip 
off. Where the bags are thoroughly dry 
there is little difficulty in getting a good 
coat. 

The bags are dipped momentarily in the 
hot wax and the product allowed to re- 
main in the hot paraffine while counting 
three. In some cases it will require a 
second dipping. After dipping, handle the 
product very carefully so as not to break 
the paraffine coating on the outside of the 
bag. 

A tank should be made for heating the 
wax and dipping the product. This should 
be jacketed so as to allow the water to 
circulate. Overhead racks should also be 
built at one edge of this tank, on which 
to hang the product after dipping. 
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Building a Smokehouse 


A western sausage maker is interested 
in a smokehouse design published recently 
in THE NATIONAL PROVISIONER, and is seek- 
ing further information on details of con- 
struction. He says: 

Editor The National Provisioner: 

In a recent edition of your paper you illustrated 
a smokehouse which is very interestimg to me. There 
are two questions, however, that I would like to ask 
concerning it. What is the width and length of the 
house, and how many smoke vents are installed? 

The inquirer refers to a description of 
smokehouse of improved design, and an 
illustration of a cross section of it, printed 
on page 29 of the October 1 issue of THE 
NATIONAL PROVISIONER. 

Smokehouses of this design may be 
made in any length within reason to fit 
the demands and needs of any particular 
business. 

When the smokehouse is to be used for 
sausage smoking it is usually constructed 
5 ft. by 9 ft. 6 in. This size will accommo- 
date two cages of the ordinary design. 

In a two-cage smokehouse two smoke 
vents are usually installed in the roof. 
These are so located that one is directly 
over each cage when the cages are in 
position in the house. 

The sleeves through which the chains 
run to operate the damper should be 
placed as close to the door as possible. 
This is for the convenience of the oper- 
ator, it being recognized that the more 
convenient it is for him to operate the 
dampers, the closer regulation of heat will 
be secured. Care should be taken to place 
these sleeves at the proper angle for easy 
damper operation. 

In the larger smokehouses in which 
hams, bacon, etc., are to be smoked, the 
smoke vents should be so distributed that 
an even smoke and heat will prevail in all 
parts of the room, 


eX 


Washing Hide Salt 


\ subscriber in the South is desirous of 


knowing the general practice in the han- 


dling of second-hand hide salt. He says: 


Editor The National Provisioner: 

We understand some packers wash their used hide 
salt, while others only screen it and mix 50% old 
and 50% new. 

If it has been found to be practical to wash hide 
salt, we will appreciate knowing what method pack- 
*ts use; that is, whether they use screens for this 
purpose or a washing box. 

We will appreciate full information on this subject. 

The following method of washing hide 
salt has proved very satisfactory and 
practical. 

Screen the salt for the first and second 
take-up on hides. If the salt shows too 
much dirt, simply put it in a truck and 
turn the hose on it. It should be stirred 
with a shovel before throwing over the 
screen, as this will cause the dirt to settle 
to the bottom. In this way the salt can 
be reused until entirely dissolved or 
melted. 

The idea of mixing new salt is to insure 
full strength at all times. 

Strength of salt varies considerably; 
some grades contain more shale than 
others. Therefore, the mixing of new salt 
18 a very safe procedure, as it eliminates 
all danger of hides being uncured, which 
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means they would be rejected by the buy- 
er. Hides sell at a good price, and salt 


is plentiful and comparatively inexpensive. 
sae Tae 


Grading Oleo Oil 


The value of oleo oil as a shortening 
ingredient was discussed in a recent issue 
of THe NATIONAL PROVISIONER, in reply to 
the inquiry of a packer who produces oleo 
oil, and who has had some difficulty in 
moving it out in competition with other 
fats. 

He writes further as follows: 

Editor The National Provisioner: 

If there is any standard analysis for extra oleo 
oil covering melting point, titre, smoke test and 
free fatty acid, will you please advise? 

Naturally, oleo oil will vary very considerably on 
these different point, based on how it was pressed. 
Some oils have more stearine than others. 

In order for an oil to grade extra,’’ is there a 
standard on these four points that it must meet? 

Extra oleo oil is not so graded on ac- 
count of analysis, but rather on account 
of color and flavor resulting, of course, 
from the kind of materials which have en- 
tered inté the manufacture. 

Anyone desiring to grade oleo oil for 
baking purposes would select the oil pos- 
sessing the lowest free fatty acid, titre and 
melting point, as well as the most “but- 
tery” flavor. 

If packers would select oil of this kind, 
and be careful to see that it is not too hard 
before sending it to the baker, it is be- 
lieved that greatly increased business 
would develop, especially for the replace- 
ment of butter. 

If the baker really appreciated the fact 
that oleo oil possesses greatly increased 
keeping quality over butter, there would 
surely be an increased demand. 

oo 

What is the method of procedure in 
making neatsfoot oil? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat trade. 
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Temperatures! 


Do you watch them 

In the hog scalding vat? 
rendering kettle? 
lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THe Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with 5c in stamps. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 

Please send me iy ey on Tempera- 


“ “ 
“ “ 
“ “ 
“ “ 
“ “ 


ture Control in the Meat Plant. 

Eero re ore ore eee aunts 
Address ........... edeeeian ‘Caawen sees 
RUG? io aceiwescacdasguvas awdaweldk ces . 


Enclosed find a ic stamp. 











In this column from week to week will 
be published trade-mark oeeetene of in- 
veseas to readers of THE NATIONAL PRO- 

VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants, 








TRADE MARK APPLICATIONS. 

Wilno Sausage Co., Chicago, Ill., For 
sausage, corned beef, tongue, spiced beef, 
rendered beef fat, salami, boiled beef, 
smoked beef, goose fat, pickled beef, frank- 
furters, warshauer fat, pastroma breast, 
shoulders, and roulade and hungarian pap- 
rika speck. Trade Mark: A double circle 


in which are the words WILNO SAU- 
SAGE COMPANY, a six- ae star and 
a monogram made up of W. S. Co. Ap- 
247, BSL 


plication serial No. Claims use 


since April 12, 1927. 








J. H. Filbert Inc., Baltimore, Md. For 
oleomargarine. Trade Mark: HONEY 
GOLD in an oval. Application serial No. 
247,941. Claims: use since Dec. 6, 1923. 

The E. Kahn’s Sons Co., Cincinnati, 
Ohio. For pure lard, ham, cooked ham, 
bacon, fresh sausage, bologna style saus- 
age, smoked shoulder and picnic. Trade 
Mark: PHEASANT. Application serial 
No. 252,656. Claims use since Oct. 1, 
1923. 

Jacob Dold Packing Co., Buffalo, N. Y. 
For coffee, butter, eggs, spices and mince- 
meat. Trade Mark: NIAGARA. Appli- 
cation serial No. 237,408. Claims use 
since June 20, 1923, on coffee, since Jan. 
26, 1925, on spices, since Dec. 1, 1924, on 
mincemeat, since Feb. 1, 1925, on butter 
and since Sept. 1, 1917, on eggs. 








ENGINEERING EXPERT PASSES. 
Norman Spear Lawrence, vice-president 
and director of sales of the Whiting Corp- 
oration, died Wednesday morning, Octo- 
ber 26, after a brief attack of pneumonia. 
Mr. Lawrence was born May 9, 1882, at 
Chicago, and was educated in the schools 
of Chicago. He graduated from Cornell 
University in the class of 1904 as a me- 
chanical engineer, and soon after en- 
tered the employ of the Whiting Corpora- 
tion, Harvey, Ill., as an estimator, becom- 
ing successively chief estimator, assistant 


sales manager, vice-president and director 
of sales. During the past few years Mr. 
Lawrence was also president of the Swen- 
son Evaporator Company, a subsidiary of 
Whiting Corporation, and was therefore 
well-known in the packing and allied in- 
dustries, 
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From a nameless bulk... 
—to a branded quality meat... 


Bulk sausage is nameless. Your poorest 
competitor’s is as good and stands as 
much chance of being sold as yours. 
When you pack your sausage meat in the 
KLEEN KUP, you immediately brand 
it— QUALITY. Hundreds of packers, 
large and small, are using this package 
in a market that says, “Bulk sausage is 
going out—packaged sausage is coming 
in!” In so doing they are realizing an 
ever increasing sales volume and build- 
ing unparalleled good will. 


Aste 


The Package That 
Sells Its Conienis 
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Every Buyer a Prospect 


Pays to Find Time to Make Extra 
Calls Each Day 


As in any other line of endeavor, the 
rewards that come to the meat salesman 
will depend primarily on the brains and 
efforts he puts into the job. 

Covering a territory haphazardly and 
carelessly ; neglecting to call and make 
the acquaintance of meat buyers other 
than customers, and passing up pros- 
pects because the chances of making a 
sale are slight—these tactics will never 
put a man in the star salesman class. 

Each meat salesman must learn for 
himself how to sell meats. He may get 
hints, ideas and suggestions of value 
from others in the game, but his general 
method of procedure he must work out 
for himself. And in this respect ex- 
perience is a most valuable teacher. 

In this article a veteran meat sales- 
man tells how an unpleasant experience 
changed his attitude toward his work, 
and resulted profitably for him. He 
says : 

Editor THE NATIONAL PROVISIONER: 

I gain much pleasure and profit from 
reading the salesmen’s page of THE 
NATIONAL PROVISIONER as many good ideas 
and suggestions are advanced here for 
helping salesmen in their work. 

I have been neddling meats for many 
years and, of course, during this time I 
have developed what I choose to call my 
method. No doubt other meat salesmen 
have done the same thing. 

An individual method of selling pro- 
cedure is important, I believe, but its 
value, it seems to me, is directly propor- 
tional to the extent to which it is used as 
a foundation for improvement. 

No individual selling plan is so perfect 
that it cannot be improved. And the clear- 
ness with which a salesmen understands 
this fact, and the earnestness with which 
he works and strives to improve his par- 
ticular method will regulate in very large 
measure the success he will achieve. 

Some Points to Remember. 

Most methods are faulty in one direc- 
tion particularly, I believe. They do not 
take into account the importance of mak- 
ing new contacts,. of continually doing 
missionary work, of calling each week on 
new prospects and even “suspects,” and 
of making acquaintances and cultivating 
friendships among meat buyers wherever 
possible. 

The importance of doing this did not 
impress itself on me until some time after 
I had started to sell meats. Then, for one 
reason and other, I lost several good cus- 
tomers, and my tonnage fell off accord- 
ingly, 

Had I been working just as hard to line 


up new accounts as I did to sell old cus- 
tomers, I would not have had the several 
stormy sessions with the boss that fell to 
my lot, and I at least would have held my 
ground instead of falling behind. 


Unpleasant Experiences Valuable. 
However, the experiences taught me a 








THE NATIONAL PROVISIONER 


A Page for the Packer 





lesson I have not forgotten, and that has 
been valuable. I determined then and there 
that every buyer of meat in my territory 
was my prospect and I vowed to call on 
each and every one of them as rapidly as 
I could. 

This decision was helpful in another 
way. In attempting to live up to it I 
learned to conserve my time; to get my 
story over in short order and get out; to 
save a minute here and a minute there, and 
to spend less time with my customers 
without neglecting them. 

New business did not come quickly, but 
here and there I put a new name on the 
books. And each month I was able to 
make a gain and increase my tonnage. 


Don’t Get Discouraged. 


Sometimes it looked like the time spent 
calling on prospects. and suspects might 
be spent more profitably at home with my 
family, playing golf or doing one or an- 
other thing more pleasurable than work- 
ing. I know now, however, that the policy 
I followed saved my job for me, and that 
the easier method never would have 
brought me the tonnage that, after years 
of effort, I am able to sell regularly. 

Other things being equal, selling meats 
‘is largely a matter of mathematics. 

Tonnage is dependent to no small de- 
gree on the number of times each month 
the meat salesman exposes himself to 
sales. The more calls he makes the more 
meat he will sell. 

A knowledge of meats and human na- 
ture are necessary, but I am inclined to 
think that the most important thing after 
all is to wear out shoe leather. I have 
found this to be true, and I suspect that 
many other meat salesmen have also 
learned the same thing. 

Yours truly, 
OLtp TIMER. 
peel” eae 


CAN LEARN FROM OTHERS. 


The new meat salesman does not have 
an easy road to travel. Its turnings are 
many and he must find them out for him- 
self. This does not mean, however, that 
he cannot learn from others. Whether he 
be new at the game or with long years of 
experience behind him, it will pay him to 
meet other meat salesmen whenever pos- 
sible and exchange experiences with them. 





Thoughts for Salesmen and 
Sales Managers 


The house that cannot sell its 
first-class product to first-class 
trade has no excuse for exist- 
ence. 


The packer whose selling force 
can only sell his good brands at 
“grave-digger” prices is even 
worse off !—E. P. 











Salesman 


Demonstration Sells Meats 


Salesman Uses This Aid to Move 
Hams and Bacon 


Last summer’s ham and bacon cam- 
paign taught many lessons on meat sell- 
ing that meat salesmen and retailers 
have found of value. 


Among other things it established 
confidence among these members of the 
meat trade in their ability to put over 
a selling campaign when the right ef- 
forts are made. 


Among the selling aids that cropped 
out during the campaign was the meat 
demonstration. This is an educational 
feature that might be employed more 
extensively in the meat trade, it would 
seem, with good results under certain 
conditions. 


Other food manufacturers have found 
demonstrations valuable as means for 
acquainting housewives with their prod- 
ucts. It is generally believed that a bet- 
ter understanding of meats on the part 
of the public generally would go a long 
way toward increasing the amount of 
meat used. And it would seem that 
demonstrations might be used more ex- 
tensively to impart this knowledge. 


During the ham campaign K. E. 
Baker, a salesman for Armour and 
Company, used demonstrations with 
good success to sell hams and bacon. He 
found them a valuable help, and has 
written to THE NATIONAL PROVISIONER 
relating his experience in one instance. 

He says: 

Editor THe NatIoNAL PRovIsIONER: 

Referring to the demonstration I held 
in the store of Cliff Hughey, 1257 Madison 
street, Chicago, I want to say that this 
particular demonstration has done more 
to help me increase my sales of smoked 
meats, not only to Mr. Hughey’s store, but 
to other meat markets in the neighbor- 
hood, than any other method of advertis- 
ing I have tried. 

I also found that when our advertising 
was tied up with the advertising of the In- 
stitute of Meat Packers we got results. I 
saw the idea worked out in other _terri- 
tories of this branch with success. Know- 
ing that the main object of the campaign 
was to sell hams and still more hams, I 
was able to sell Mr. Hughey the idea of a 
smoked-meat week, particular stress being 
given to my brands. 

Success is attested by the following quo- 
tations from a letter from Mr. Hughey: 

“With reference to the demonstration 
that was held at my place of business on 
Saturday, July 29, I wish to take this op- 
portunity to thank you for the cooperation 
given me by Mr. Baker, which enabled me 
to feature your smoked meats during the 
week of July 23 to 29 inclusive. 

“I was pleased to cooperate with Mr. 
Baker to the extent of advertising your 
product by means of circulars, etc. 

“During my twelve years’ experience in 
the retail meat business this is the first 
time I have had a demonstration, and I 
am very much pleased with results derived 
from same.” 

If this dealer was pleased with results, 
why isn’t it a good plan to try oftener. 

Yours for business, 
K. E. Baker. 
Armour and Company, Chicago. 
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._ This chart in THE NATIONAL PRO 
VISIONER MARKET SERVICE series shows 
the trend in the stocks of pork and lard on 
hand the first of each month so far this 
year, with comparisons for the four years 
previous. 

Stocks of meat and lard on hand on 
Nov. 1, 1927, again show declines, for 
the most part, from those on hand a 
month earlier, and follow closely the 
trend of previous years at this time. 
Pork stocks, in most instances, are 
greater than at this time last year 
and are still above the five year aver- 
age on Nov. 1, in most cases. Frozen 
beef, beef in process of cure and lamb 
and mutton stocks are greater than 
last month. 

Frozen pork stocks were reduced 
over 50,000,000 Ibs. during the month, 
and declined from 126,887,000 Ibs. to 
76,788,000 Ibs. They are now about 
27,000,000 Ibs. greater than at this 
time last year and about 32,000,000 
Ibs. over the five-year average on 
Nov. 1. 

S. P. pork stocks now total some- 
what over 290,000,000 Ibs. compared 
with 341,460,000 Ibs. on Oct. 1, 1927, 
a reduction of more than 51,000,000 
for the month. They are still higher, 
however, than at this time last year 
and about 11,000,000 Ibs. greater than 
the five-year average on Nov. l. 

Stocks of D. S. meats were reduced 
about 10,000,000 Ibs. during the 
month, the figures being 140,417,000 
on Oct. 1, compared with 100,646,000 
Ibs. on Nov. 1. These stocks are 
about 2,000,000 Ibs. over the stocks 
at the same time last year and about 
10,000,000 Ibs. greater than the five- 
year average on Nov. 1. 

Lard stocks dropped from 118,174,- 
000 Ibs. on Oct. 1, 1927, to 71,609,000 
Ibs. on Nov. 1, 1927, a reduction of 
over 46,000,000 Ibs. Lard stocks are 


not less than 1,000,000 Ibs. greater 
than a year ago but are still about 
29,000,000 Ibs. greater than the five 


year average on Nov. 1. 
eee 
CHICAGO MID-MONTH STOCKS. 


Stocks of provisions in Chicago at the 
close of business on Nov. 14, 1927, with 
comparisons for last month and last year, 
are reported by the Chicago Board of 


Trade as follows: 
Nov. 14, Oct. 31, Nov. 14, 
1927. 1927. 1926. 
Mess pork, new, made 
since Oct. 1, °’27, 
Es Aabheesbepesibad cavses  /vstave 423 
Mess pork, made Oct 
1, °26, to Oct. 1, ’27, 
| Re 123 SN Tr ee 
P. S. lard, made since 
Ont. 2, °St,; Wenn. 1,332,008 1,712,034 2,372,576 
P. S. lard, made Oct. 
1, ’26, to Oct. 1, ’27, 
ehebessben binds 20,992,275 30,615,063 17,003,461 


eeccccessccoccce  secece 1,936,826 seceee 
ae eoseniosesesces 2,154,983 2,683,066 2,764,536 


TS ee SS 8,000 8,000 63,248 
S. R. sides, made pre- 


§ I Ne ee 1,644,678 1,863,300 615,477 
D. 8. clear bellies, 
made since Oct. 1, 
_ Se Sears 4,010,715 3,642,485 3,095,728 


to 
ae ee iS 10,693,414 16,625,591 8,037,221 
D. 8. rib bellies, made 
since Oct. 1, ’27, Ibs. 568,685 739,623 579,309 
D. 8. rib bellies, made 
previous to Oct. 1, 
> Se Saar 841,168 1,311,125 1,969,614 
Ex. Sh. Cl. sides, made 
since Oct. 1, ’27, lbs. 97,577 104,331 148,173 
Ex. Sh. Cl. sides, made 


cocreccvces 170,572 120,827 54,641 
-- = -fe 


CANADIAN STORAGE STOCKS. 


Stocks of meat and lard in storage in 
Canada on Oct. 1, 1927, with comparisons 
for the same date last year, were as fol- 
lows, according to information received by 
the U. S. Department of Commerce: 


Oct. 1, 1927. Oct. 1, 1926. 

Ibs. Ibs. 
PORK scccvcesccsseove 26,204,088 27,325,484 
TAPE oo ccccccccvccsers 2,993,721 3,969,132 
BeOe 2... ccccccccccess 11,066,127 10,059,028 
VOR). cccccicrccscsces 1,312,957 1,702,057 
Mutton and lamb..... 1,108,912 734,428 





le . 196, 
+ « -154,377,000 





++ 220,685, ’ 
B- «. 214,428,000 440.75) 


STOCKS IN COLD STORAGE. 


The figures on which the chart on stor- 
age stocks on this page is based are as 
follows, in pounds: 


1923. 
Frozen pork 8. P. pork D. 8. pork 


+++ 72,278,000 377, 
- + 120,196, 


+ + 189,115,000 


























» 82,068, 
1924. 
Frozen pork , 
- -126,783,000 
. --165,822,000 468,373, 
- 199,428,000 500 
+ + »-227,284,000 512,190, 
- -215,767,000 500,683, ¢ 
- -201,728,000 483,372,000 
-- -186,566,000 473,914,000 
--164,461,000 443,795,000 
- -121,816,000 408,928,000 
+++ 77,986,000 351,485,000 
+++ 42,857,000 285,516, 
-- 48,656,000 300,264, 
1925. 
Frozen pork 8. P. pork 
585,000 396,414,000 
293,000 443,352,000 
-232,131,000 484,349,000 
- -218,715,000 466,028,000 
- -201,246,000 467,395,000 
- 180,645,000 425,481,000 
- «168,527,000 407,610,000 
«+ 131,935,000 873,227,000 
-- 93,078,000 338,156,000 
-- 54,455,000 284,592,000 
.+- 30,174,000 255,584,000 
-» 26,995,000 260,641,000 
1926. 
Frozen pork 8. P. pork 
«+. 57,960,000 294,642,000 
«++» 98,311,000 319,726,000 
++ -120,115,000 845,661,000 
- «129,259,000 346,049,000 
- «124,569,000 338,905,000 
--117,366,000 320,305,000 
«+ -120,707,000 334,305,000 
+» -183,104,000 340,687,000 
-119,994,000 330,326,000 
-« 77,673,000 293,106,000 
+++ 49,376,000 257,726,000 
--. 55,294,000 267,787,000 
1927. 
Frozen pork 8. P. pork 
,650,000 306,904, 
866,000 352,051, 
. -177,876,000 392,642, 
3438, 


+2 7204'608,000 435,96 
.. 211,496,000 482/49! 
685,000 444 
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ae2se8 
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- 180,978,000 407,511. 
. » 126,887,000 341,460, 
++ 76,788,000 290,261 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Irregular—Undertone Easy—Sen- 
timent Mixed—Cash Trade Moderate— 
Export Demand Limited—Hog Run 
Fair—Hogs Steady. 

The market for hog products the past 
week has been quite active and irregular, 
but the undertone has been barely steady. 
Commission house liquidation in the near- 
by deliveries, particularly of lard, was on 
a good scale, but the declines were checked 
by packers’ absorption of the nearbys 
against sales of the later months. 

Irregular movements in the grain mar- 
kets, together with rather liberal run of 
hogs to market, had a depressing effect 
for a time and tended to limit speculative 
support in the product market. However, 
hogs maintained a fairly steady tone, 
while decreasing stocks of lard served to 
check bearish operations to some extent. 

At times, foreign demand showed some 
improvement, but on the whole export 


business was moderate. Domestic cash 
trade was reported as fair. In the east, 
cempound interests were complaining of 
lard competition, and a report circulated 
that one of the large New York bakeries 
had switched from compound to pure lard. 
The impression prevails that lard con- 
sumption has been helped somewhat by 
the price situation existing between pure 
lard and compound, and that cotton oil 
consumption has suffered somewhat as a 
consequence. 

Weather conditions over the country 
have continued more or less unseasonable 
except possibly in the Northwest. It is 
felt that this has tended to keep down the 
consumption of fats and meats from what 
is usually experienced at this season of the 
year. 

Liberal Hog Runs Expected. 


The disposition of the trade is to look 
for a continued liberal hog run, for some 
time to come. It is argued in some quar- 
ters that with light stocks there is no in- 
centive for packers to support the market, 
while on the other hand, those friendly 
to lard at these levels expressed the be- 
lief that the market has been fairly well 
liquidated and that the technical position 
has been materially strengthened. 

The average weight of hogs received at 
Chicago last week was 226 lbs. compared 
with 232 Ibs. the previous week and 233 
lbs. a year ago. The average price of 
hogs was around 9c compared with 9.45c 
a week ago and 11.60c a year ago. The 
hog level, it is felt by some, is low enough 
and that there will be a disposition to go 
slow in marketing hogs at the present 
prices and particularly on breaks. 

However, there are those who feel that 
the spread between corn and hogs will not 
encourage feeding operations at the pres- 
ent levels and that, as a consequence hogs 
will be liquidated. 

Production of lard during October was 
officially placed at 97,485,000 Ibs. compared 
with 92,967,000 Ibs. in October last year 
and the five year average of 109,947,000 
lbs. The stocks of lard in warehouses at 
the beginning of this month was 71,609,000 
lbs., compared with 72,355,000 Ibs. on Nov. 
1 last year, and the five year average of 
42,658,000 Ibs. 

Lard Stocks Decrease. 

The Chicago stocks of lard decreased 
12,467,000 Ibs. the first half of this month. 
While the stocks of lard are comparatively 
moderate, the supply of meats is relatively 
large. Cold storage holdings throughout 


the U. S. at the beginning of the month 
amounted to 563,967,000 lbs. of meats com- 
pared with 522,225,000 lbs. on Nov. 1 last 
year and a five year average of 537,086,000 
lbs. The stock of frozen pork was 76,788,- 
000 Ibs. against 49,376,000 Ibs. last year; 
frozen beef, 26,880,000 lbs. against 38,079,- 
000 Ibs. last year; dry salt pork, 56, 498 ,000 
Ibs. against 44,148,000 Ibs. last year; pickled 
pork, 132,819,000 Ibs. against 157,442,000 
Ibs. a year ago; miscellaneous meats, 
49,281,000 lbs. compared with 52,590,000 
Ibs. a year ago. 

Exports of hog products for week No- 
vember 12th follow: 








Pork, Lard, Meats, 
Ibs. Ibs. bs. 
TANI -. cise bets <eees 20 2,303,000 2,989,000 
DE § 0:i0 te cicndseoncva nes +. 1,127,000 759,000 
CN ows 60ncc0 CtRaee Is 73,0 54,000 
ear 199, 000 
Other English ports. 2,208,000 323,000 
ps La Pee 205,000 25,000 
NIE 0s oc a nce shone 4,009,000 55,000 
|, rae 10 247,000 58,000 
Other Con. ports........... ce 286,000 58,000 
pO ee eye 1,397, G00 - Satdeees 
MOM Ceveerdhviicsredbad 30 11,784,000 4,665,000 


PORK—The market was firm in spite 
of unseasonably mild weather. Demand, 
however, was moderate. At New York, 
mess was quoted at $34.50; family at $40.00 
@43.00; fat backs, $32.00@35.00. At Chi- 
cago, mess pork was quotable at $28.00. 

T \RD—Domestic trade was fair and ex- 
po.T demand moderate to slow. At New 
York, prime western was quoted. at $13.00 
@13. i0: middle western, $12.80@12.90; city, 
12%4@125c; refined continent, 133,c: 
South America, 14%c; Brazil kegs, 15%4c; 
compound, car lots, 13%c. 

At Chicago, demand was fair and the 
market barely steady, with regular lard 
in round lots quoted at 10c over Decem- 
ber; loose lard, 5c over December; leaf 
lard, 7c under December. 


BEEF—The market was firm with a fair 
demand. At New York, mess was quoted 
at $20.00@21.00; packet, $23.00@24.00; 
family, $28. 00@30. 00; extra India mess, 
$38.00@40.00; No. 1 canned corn beef, 
$3.00; No. 2, $5.25; 6-Ibs., $18.50; pickled 
tongues, $55. 00@60. 00 nominal. 








SEE PAGE 35 FOR LATER MARKETS, 








BRITISH PROVISION CABLES. 


(Special Cable to The National Provisioner.) 

Liverpool, Nov. 18, 1927.—The general 
provision market shows signs of improve- 
ment. Lard fair, supply light, demand 
better. After a period of inactivity A. C. 
hams improving and spot market advanc- 
ing. Square shoulders and picnics con- 
tinue slow. 

Today’s prices are as follows: 
67s: American cut, 89s; 
72s; short backs. 84s: 
Canadian, 80s; 


Picnics, 
Cumberland cut, 
bellies, clear, 80s; 
spot lard, 66s 9d. 

Ba SEN 


EUROPEAN PROVISION CABLES. 


The market at Hamburg was somewhat 
weaker, says James T. Scott, American 
Trade Commissioner, Hamburg, Ger- 
many, in his weekly cable to the United 
States Department of Commerce. Re- 
ceipts of lard for the week were 900 
metric tons. Arrivals of hogs at 20 of 
Germany’s most important markets were 
100,000, at a top Berlin price of 16.0lc a 
pound, compared with 75,000, at 17.74c a 
pound, for the same week last year. 

The Rotterdam market was steady for 
spot goods, but demand poor for future. 

The market at Liverpool reports con- 
sumptive demand fair to poor, with stocks 
of provisions medium to light. 


The total of pigs bought in Ireland for 
bacon curing was 25,000 for the week. 

The estimated slaughter of Danish hogs 
for the week ending November 11, 1927, 
was 78,000. 


HAMBURG. 
8 

Stock. Demand. cents per Ib. 
Refined lard ....... Med. Med. @14.52 
a Ss eee Exh. Poor > 
Frozen pork livers. .Exh. Good ® 
Extra oleo oil....... Exh. Med. 
Extra oleo stock....Exh. Med. ° 

ROTTERDAM. 
Extra neutral lard. .Lt. Med. @1 
Refined lard ........ Exh. Med. Sito 
Extra oleo oil...... Exh. Med. Gi0.s4 
Prime oleo oil...... Lt. Poor @18.20 
Extra oleo stock....Exh. Poor @ Lp 
Extra premier jus...Med. Poor 0.56 
Prime premier jus. .Med. Poor 

LIVERPOOL. 
Hams, AC, light... .Med. Poor 18.01@19.10 
Hams, AC, heavy... Poor 18.01@19.10 
Hams, long cut..... Poor Nominal 
Cumberlands, light.. Poor 16.06@16.93 
Cumberlands, heavy. to Poor 16.06@16.93 
Square shoulders ... Med. 15.62@16.06 
iy Pere Poor 14.97@15.41 
Clear bellies ....... Poor 17.36@18.01 
Refined lard boxes.. Lt. Med. @14.76 

*Not quoted. 
—_@— 


PORK PRODUCTS EXPORTS. 
Exports of pork products from the 
principal ports of the United States dur- 
ing the week ending Nov. 12, 1927, with 


comparisons, are reported by the U. S. 
Department of Commerce, as follows: 

Jan. 1, 

1927. 

‘Week en to 

Nov. 12, Nov. 13, Nov. 5, Nov. 12, 

1927. 1926. 1927. 1927. 

M Ibs. Mibs. M Ibs. M Ibs. 

HAMS & SHOULDERS, INCLUDING WILTSHIRES. 

Total ...ccccccsccce 1,068 1,710 963 104, = 

To Belgiam 2.468 cecses OS  wecees 3 

United Kingdom 1,017 1,411 917 98,346 

Other Europe... ...... 35 13 819 

GaBR sccesscees 28 47 4 5,804 

Other countries. 23 211 29 8,866 

BACON, INCLUDING CUMBERLAND. 

Total ..cccccccccccs 691 3,534 839 97,756 

Te Gere ciccc ciccce § sacsee 5 7.236 

United omg 589 2,714 720 48,906 

ba Europe. . 100 756 93 18,784 

(cvebatine Couees Te sands 16,539 

Other countries. 2 48 21 6,291 

LARD. 

WOMBAT cnccuckerse 10,232 7,264 11,696 583,850 

To Germany ..... “ 400 1,869 166,308 

Netherlands ... 687 381 34,642 

United nega 3, sat 3,018 5,612 189,682 

Other Europe.. 661 629 40,484 

Cade cccccsecee B15 1,225 2,076 68,576 

Other countries. 1,025 1,273 1,129 84,158 

PICKLED PORK. 

b | nr re 96 367 199 24.483 

To U. Kingdom... 20 12 6 3,975 

Other Europe... 2 a. dan eas 925 

Canada ........ 40 281 lil 5,752 

Other countries. 34 65 82 13,831 

TOTAL EXPORTS BY PORTS. 

WEEK ENDING NOVEMBER 12, 1927. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 

Mibs. Mibs. Mibs. M Ibs 
pe ere 1,068 691 10,232 96 
WE. au nae ca ccnce as eess a ' 459 2 
i | eee 752 181 1,743 58 
Port Huron ....... 265 81 ere 
Key West .....<..-. See «tuann 474 4 
New Orleans ...... 23 1 835 30 
NOW MOR cic cies cewese 27 6,171 2 


Philadelphia ....... ....+. 


DESTINATION OF EXPORTS. 
Hams and 


Exported to: 


United Kingdom (total)............. 1,017 589 


Lhverpood «oo. c cece c ccc cscwcecccccucs 304 439 
VAR, nda ckcocgestneentetmacdweeadsaae 306 14 
Manchester ....cccccncccccececccccces 39 “re. 
GUMMOTE: gv Wanctecccnncsaccacedeccens 29 63 
Other United Kingdom..............- 339 73 

Exported to: M Ibe. 
Germany (total) 2... ....e eee e eee n enn enennenee 4,807 
FROME vn ccccccccecccccccccetcenccccecaqess 4,537 
Other Germany .......... eee c eee eee eeeennes 270 
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To Guarantee Constant 
Water Temperatures 


For the Dehairing Machine, 

for Washing, for 
Sterilizing 

If steam and water are avail- 

able, Sylphon Steam-Water 


mixers installed at 
points of usage will 

















Operating 
Princip] 
rinciple 

As water is drawn through 
the mixer, steam is injected 
into the water at mixing nozzle. 
The amount of steam admitted 
is governed entirely by a Sylphon 
Thermostat controlled valve through 
which it passes, which operates automati- 
cally to control the temperature at exactly 
the degree for which it is set, This mixture 
of steam and water then passes into a small 


equalizing tank from which the hot water supply i 
is drawn. A dirt strainer is placed in the steam line automatically 
ahead of regulating valve, and check valves in both give you— 


steam and water lines prevent reverse flow in either line, 


HOT WATER OUTLET _ 














‘STEAM INLET os 


Higher temperature water, where needed, if you are using a controlled storage type 
or instantaneous heater. 
Any definite temperature water, wherever needed, if you have no hot water supply 
system. 
There is no waste from overheating as water is not heated until needed. No 
traps required—simply installed—at surprisingly low cost. Ask Dept. NP for detailed 
information on the application of Sylphon Steam-Water Mixers in the packing industry. 


dhe Julton Sylphon Company 


Originators ana Patentees of the Sylphon Bellows 


Knoxville, Tennessee, U.S.A. 
Sales offices in: NEW YORK, CHICAGO, DETROIT, BOSTON, PHILADELPHIA, 
and all principal cities in the U. S. 


European representatives: Crosby Valve & Engineering Co., Ltd., 41-42 Foley St., London, 
W. L., England. Canadian representatives: Darling Bros., Ltd., "120 Prince St., Montreal, 
Canada. 
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ARGENTINE SLAUGHTERINGS. 


The number of cattle slaughtered by 
freezing establishments in Argentina for 
the first 8 months of 1923 was 2,261,000, 
compared with 2,038,000 for the same 
period of 1926, an increase of 11 per cent. 
Slaughterings, however, were 17 per cent 
less than for the same period in the rec- 
ord year of 1924. 


The number of sheep killed in these 


months of 1927 was 2,203,000, an increase 

of 25 per cent over 1926. Swine slaughter- 
ings during the same period of 1927 num- 
bered 156,000 compared with 137,000 in 
1926, an increase of 14 per cent. 


ain chap 
BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Nov. 12, 1927, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Nov. 12. week. 1926. 
Steers, carcasses ..... 2,135 1,877 2,779 
Cows, carcasses ...... 2,378 2,782 1,882 
Bulls, carcasses ...... 31 13 45 
Veals, carcasses ..... 1,594 1,326 1,534 
Lambs, carcasses .... a 13,698 14,925 
Mutton, carcasses .... 333 397 277 
Pork, fhe. cians... 3~ OAS 553,793 441,187 
Local slaughters: 
Cattle 1,937 2,424 
Calves 1,591 2,008 
Hogs 9,120 10,411 
Sheep 6,517 7,887 





PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Nov. 12, 1927, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Nov. 12. week. 1926. 
Steers, carcasses ...... 1,888 2,141 2,625 
Cows, carcasses ...... 1,295 1,197 1,082 
Bulls, carcasses ...... 452 444 587 
Veals, carcasses ..... 1,990 2,013 2,124 
Lambs, carcasses ..... 9,770 10,061 9,184 
Mutton, carcasses .... 1,636 1,190 1,482 
Pathe, TRG. -icwevccccecs 331,517 567,257 463,414 
Local slaughters: 
Cattle 1,799 2,421 
Calves . 2,242 2,404 
Hogs .. 20, 208 18,537 
Sheep 5,389 6,342 





NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under federal inspection at 
New York City, N. Y., are officially re- 
ported for the week ending Nov. 12, 1927, 
with comparisons, as follows: 


Week Cor. 

ending Prev. week 

Western dressed meats: Nov. 12. week. 1926. 
Steers, carcasses ... 6,9521% 7,071% 8,440 
Cows, carcasses ... 1,306% 1,272 584 
Bulls, carcasses ... 93 62 121 
Veals, carcasses ... ,525 10,349 10,433 
Lambs, carcasses .. 23°D08 26,556 22,182 
Mutton, carcasses. 3,054 38,415 8,715 


Beef, cuts, lbs..... 463,846 551,685 487,060 
Pork, cuts, Ibs....1,347,672 1,257,669 1,415,402 
Local slaughters: 
CPRENS cd cswsticssids 9,598 10,608 10.474 


RE. ivasdcscuses 12,4382 12,565 13,033 

BE bia ese ebaa eves 52,351 48,204 50,621 

GROG: <ci-cckapecsee 63,508 * 51,196 61,233 
ete’ aia 


MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products 


received at the port of New York for the 
week ending Nov. 12, 1927, are reported 
officially as follows: 







Point of 

origin. Commodity. Amount. 
Canada—Quarters of becf.............e005 1,309 
Canada—Lamb CAarcasses ........6e+.seees oo 
Canada—Hog Carcasses ........sceeeeceee 201 
Canada—Frozen beef livers.............-. 24,407 Ibs. 
Canada—Smoked pork .........seseeeeees 3,963 Ibs. 
Canada—Pork CUtS ........ee\eeeds -.» 1,200 Ibs. 
Italy—Sausage ...... ‘i's . 8,412 Ibs 
Italy—Hams .........-.+.6- 358 lbs 
Germany—Sausage jn tins 950 Ibs. 
Germany—Smoked hams ‘ 730 Ibs. 
Germany—Sausage ......... . 8,685 Ibs. 
France—Meat products ............ evs 308 Ibs. 
Treland—Smoked pork .........--eeeeseeee 2,093 Ibs. 
Argentine—Oleo stock ......-.eeeeeeeeees 126 000 ne 
Argentine—Jerked beef .......-.seeeeeeee 3,080 Ibs. 
Switzerland—Bouillon cubes .............. 124 Ibs. 


Czecho-Slovakia—Cooked hams in tins.. 105 Ibs. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market for tallow in 
the east the past week was easier as a 
whole, with sales of outside stuff and 
extra reported at 834c f.o.b. Special tal- 
low was reported to have sold at 8%c. 
In some. quarters sales of extra were 
claimed at 8%c f.o.b. Sentiment was 
more divided and the market continued to 
feel the liberal stocks of low grade tallow 
and the slow demand for the latter. 

The grease situation as a whole was 
easy, although the position of palm oil 
was firm. At New York, special was 
quoted at 8%c; extra, 834c. Edible was 
quiet at 934c. 

At Chicago, the market was quiet and 
about steady on tallow, with buyers gen- 
erally talking lower prices, while pro- 
ducers were not inclined to meet buyers’ 
ideas due to limited stocks. At Chicago, 
edible was quoted at 10%c; fancy, 9%4c; 
prime packer, 9%4c; No. 1, 8%c; No. 2, 
63%4@7c. 

At the London auction on Wednesday, 
Nov. 16, some 609 casks were offered, and 
123 sold at prices 6d higher to 6d lower 
than the previous week. Mutton was 
quoted at 39 to 40s; beef, 39 to 44s; good 
mixed, 37s to 39s 3d. At Liverpool, 
Australian tallow was unchanged for the 
week, with fine quoted at 41s 6d and good 
mixed at 38s 9d. 

STEARINE—The market in the east 
was dull and easy owing to slowness in 
compound trade. Oleo was quoted at 
11%c asked at New York. At Chicago, 
the market was quiet and barely steady, 
with oleo quoted at 11%c. 

OLEO OIL—The market was rather 
quiet the past week, and the tone was 
barely steady, with buyers awaiting de- 
velopments and apparently having satis- 
fied their nearby requirements. Offerings 
on the whole appeared a little freer. At 
New York, extra was. quoted at 18c; 
prime, 16%4c; lower grades, 15@16%c. At 
Chicago, extra was quoted at 18c. 








SEE PAGE 35 FOR LATER MARKETS. 








LARD OIL—Demand was _s rather 
limited, but the market was fairly steady, 
with edible quoted at New York at 1634c; 
extra winter, 14%4c; extra, 1334c; extra 
No. 1, 13c; No. 1, 113%4c; No. 2, 11%c. 

NEATSFOOT OIL—Demand_ was 
rather slow and the market was quoted 
nominally at New York as follows: Pure, 
1634c; extra, 13%4c; No. 1, 11%c; cold 
test, 1834c. 

GREASES—The market was easier at 
New York with demand slow and, it was 
said, prices feeling the weight of low 
grade tallow on the market. Trade was 
small and of a routine nature. Consumers 
were inclined to back away, and it ap- 
peared as though holders were attempting 
to force business. 

At New York, yellow and choice house 
was quoted at 74%@7'%c; A white, 8@ 
8%4c; B white, 734@8c; choice white, all 
hog, 1014@103c. 

At Chicago, demand was slow, with 
buyers awaiting developments. In the 
west choice white was quoted at 93%4@9%4; 
A white, 834; B white, 8%; yellow 7%@ 
7¥%c; brown, 634@7c. 


WEEKLY REVIEW 


Packinghouse By-Products 
Chicago, Nov. 17, 1927. 
Blood. 
There is a good demand for blood, offer 
ings remaining scarce. 
Unit Ammonia. 
Ground and unground..........sseeeeeeees $5.15@5.25 
Digester Hog Tankage Materials. 
The market continues strong, with a 
good demand for all kinds and grades of 


tankage suitable for feed. 
Unit Ammonia. 


Ground, 11% to 12% ammonia............ $5.15@5.25 
Ground, 6 to 8% ammonia................ 4.75@5.05 
Unground, 11 to 13% ammonia............ 4.90@5.10 
Unground, 6 to 10% ammonia............ 4.50@4.90 
Liquid stick, 7 to 11% ammonia.......... 4.25@4.50 


Fertilizer Materials. 


Little trading reported in fertilizer ma- 
terials, as this commodity continues to be 
scarce, with a very good demand. 

Unit Ammonia. 


High grade, ground, 10-11% ammonia... .$3.90@4.00 
Lower grade, ground & ungrd. 6-9% am... 3.00@3.50 
a RR ee er cee ae ee @3.25 


Bone Meals. 


Market practically the same as for the 
past few weeks. 


Per Ton. 
MERWE OG TON 6 ois ic 8 aSias dea Lok $50.00@52.00 
GN seca scteseee ee cvessvsens 34.00@40.00 
Bteam, UNGTOUNG 22. .ccccsccccccsccccccs 28.00@35.00 


Cracklings. 

The cracklings market continues strong. 
Buyers appear interested in contracting 
ahead on cracklings. 

Per Ton. 

Hd. prsd. & exp. ungrd., per unit protein.$ 1.20@ 1.25 

Soft pressed pork, ac. grease and quality. 85.00@90.00 

Soft pressed beef, ac. grease and quality. 50.00@55.00 
Horns, Bones and Hoofs. 


Supply and demand were about equal- 
ized, prices remaining firm. 


Per Ton. 
MOURN bu .n'd.cgc opae aeicccvresesececnv esas $50.00@175.00 
Round shin bones....................-- 52.50@ 55.00 
aes Be DONORS hiss cds dcsvaveocces -.. 45.00@ 48.00 
Thigh, blade and buttock bones........ 47.50@ 49.00 
CI oo 6 6 bikie seivss oes ceteccses 37.00@38.00 


(Note—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


There are still several concerns in the 
middle west and east in the market for 
sinews, pizzles and hide trimmings. These 
are very scarce, and in good demand. 


Per Ton. 

Kip and calf stock......ccccccccccsscee $32.00@42.00 

Rejected manufacturing bones........... 47.50@48.50 

Oe PPP rrr eee eee 39.00@40.00 

Cattle jaws, skulls and knuckles........ 33: 00930.00 

Sinews, pizzles and hide trimmings..... 28.00@30.00 
Animal Hair. 


There has been considerable activity in 
this market recently, price depending 
largely upon quality, quantity and point of 
shipment. 

Per Pound. 





*According to count. 


Pig Skins. 


Practically no trading in this commod- 
ity. Buyers are assuming a waiting atti- 
tude, as most of them have covered their 
requirements. 


Per Pound. 
TOMMOP STORES 2. ccccccccscccccccccccccccee 8 @8%e 
Edible grades, unassorted............++e0++ 4144 @8%c 











THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 








EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Nov. 16, 1927. 

Trading is still limited in fertilizer ma- 
terials, as the buyers have decided to lay 
off for a while and see if prices will come 
down. The stocks, however, of such ma- 
terials as tankage and blood are so light 
that not much hope can be held out for 
lower prices, as far as the near future is 
concerned. . 

Dried blood is held at about $4.90 f. o. b. 
New York, and ground tankage at $4.90 
and 10c f.0.b. basis New York, although 
last sales were under this price. 

The prices of potash salts for delivery 
January to April were announced last 
week,, and are the same as now prevailing, 
except they are net with no discounts. 

Nitrate of soda is moving very slowly, 
both north and south, as far as the im- 
porters are concerned. 


fe 
CHEMICALS AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 

New York, Nov. 15, 1927.—Latest quo- 
tation on chemicals and soap makers’ sup- 
plies: 

Extra tallow, f.o.b., seller’s plant, 87c 
Ib.; Manila cocoanut oil, tanks, New 
York, 8%c 1b.; Manila cocoanut oil, bar- 
rels, New York, 10%c lb.; Cochin cocoa- 
nut oil, barrels, New York, 10%c lb. 

P. S. Y. cottonseed oil, barrels, New 
York, 12%@13c |b.; crude corn oil, bar- 
rels, New York, 11%c Ib.; olive oil foots, 
barrels, New York, 10%c lb.; 5 per cent 
yellow olive oil, barrels, New York, $1.55 
@1.70 gallon. 

Crude soya bean oil, barrels, New York, 
12%c lb.; palm kernel oil, barrels, New 
York, 9%c Ilb.; red oil, barrels, New 
York, 10!4%4@10%c lb.; niger palm oil, 
casks, New York, 74@7%c Ib. 

Lagos palm oil, casks, New York, 13% 


to 13%c Ib. 
eX 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, Nov. 
1, 1927, to Nov. 16, 1927, 11,626,129 Ibs.; 
tallow, 117,000 Ibs.; grease, 1,812,000 Ibs.; 
stearine, 160,000 Ibs. 






Water too hot—or water not hot 
enough—causes loss of value in 
meat, loss of time of workmen 
loss of steam used for heating. 


Avoid all these losses, (as well 
as others due to the same con- 
ditions) by using Powers auto- 
matic heat regulators. They are 
Accurate, Dependable, and Dura- 
ble. There is one for every place 
where hot or warm water is used, 
and we'll send one for a free test, 
if you will state the place where 
you will use it. 

Write us for details of this free 
test offer—no obligation. 


The Powers Regulator Co. 


36 Years of Specialization in 
Temperature Control 
2725 Greenview Ave., Chicago 
Alsé New York, Boston, Toronto, 


and 31 other offices. See Your 
Telephone Directory. (3245) 
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THE 
€ a 
argarine Dusiness — 
Continuous 
Worker (HE DOERING CONTINUOUS WORKER for the Margarine plant brings to you the great- 
est savings, convenience and economies that have ever been applied to this line of work. Trad 
e lt is truly the last word in the margarine business. : Ca 
It does away with table workers, requires less labor, is more sanitary, makes a better er- 
0e rin product and has a capacity of 7,000 lbs. an hour. Already installed by prominent packers, Ez 
Send now for complete information tio 
for the ‘ off 
eda C; DOERING & SON— CHICAGO : 
Plant rang 
1375-79 West Lake Street she 
chan 
ing 
COTTON OIL SITUAT August -+ 46,211,512 20,688,595 On Hand Bnd of Month. 
ION. Seatember ATS OVT.8ST 189,621,774 ee ee apres 
An analysis of the cottonseed oil situa- NEY s 250 cca ckupgh tuvscanan 272,547, 282,405,595 Amgust ...ccccccccccccccccses 295/182 051 63,723 son the 
tion for the months of August, September RNAS, etdous <kuessens ke 502,199,467 444,498,139 810,880,472 133,343,353 selli: 
and October, 1927, with comparisons for Shipmentp—— DISTRIBUTION REFINED OIL HOLDINGS. hous 
last season, based on federal census re- 1927-28. 1926-27 Aug. 1,27. Aug. 31,'27. ers. 
ports, has been prepared by Aspegren & August ............sseeeeeees 36,975,077 15,865,700 Ibs. Ibs. ; 
Co. It is as follows: PE. |. nccccccsncahsés stan 133,839,490 ogre AS POMmaTIES « cccsccccscssecss 358,009,083 255,479,911 in ¢ 
a eee 230,116,250 252, 654,720 At — places. . pest ths eve a ey 4 By At 
In transit from refineries..... 10, £52, 
MOVEMENT OF COTTONSEED AT CRUDE MILLS. MMPs, So vce scasaeeaseten 400,930,817 383,106,358 = pres 
Sede eetiet on — LG a Sco hk coset iScieseetee 378,612,700 274,711,368 ta 
1927-28. 192 3-27. a Stock on Hand. Sept. 30,’27. vee A i 
On nent beginning of season. 89,784 23,249 1927-28. 1926-27 Ibs. day 
REE. cnkevene obNDS Seceneaes 290,422 138,164 On hand beginning of season. 5,422,887 1,776,175 AS Temata «2. ccs accessescine 201,013,785 295, pat 046 Se 
a eccccsecccoeccrsece 1,007,261 976,295 BRINE «vn cccsctseResbebosoces +9 236,435 +-4,822,895 At other PIACeS 2... ccccccccce 13,061,609 8,182,391 . 
SNE, abndbosnden dn chide pans 1,282,625 ee ee err eee +/% 178,347 +25,041,836 In transit from refineries.... 11,706,657 6,799,035 jori 
RI Gs enn ssh ah baed pups ees +42 ,430, 981 +29, 750, 875 
ER Lsceuksucdivecdauact - 2,670,092 2,639,839 ot ae in TORRE sive suie ses dein canes oe 225,782,051 310,330,472 valu 
ol stilts On hand end of month. . 
aa eas. 1927-28. 1926-27. AVERAGE REFINING LOSS. indt 
August ....... Boe te tae 161,423 74,731 EE Sci cep bwaweadens te 14,659,322 6,599,070 During August, 36,590,859 Ibs. crude oil yielded how 
AR AR 581,090 476,142 September ...........+.+++.+ 58,837,669 31,640,906 32 910,319 Tbe. refined oil, 11.97 per cent loss, com- 1 
SEES ESET aE § Oe ac 876,630 934.643 rs errr oe 101,268,650 61,391,781 pared it 13. .50 per cent toon hast year. yi is ial ons 
uring September, 110, 1 crude oil yie 
oN ppp ieee geo COE Ay, 1,619,143 1,485,516 DISTRIBUTION OF CRUDE OIL nee 100,848,811 Ibs. refined oll, 8.60 per cent loss, com- “4 # 
Aug. 1,’27. Aug. 31,’27. pared to 8.36 per cent loss last year. ther 
_——- aa comenee Ibs. Ibs. During October, 209,591,315 Ibs. crude oil yielded 
1927-28. 1926-27. At mills -..... ts ekenaties 5,422,887 14,659,822 cary ogg ase wae loss, com- _ 
On hand beginning of season. _&89,784 ee So ge cman canmeeed Total, 356,518,382 Ibs. crude oil yielded 327,735,245 stez 
nl sees steeeeeeees Pe naar spon ns m!,£,! 0.0 4,638,300 9,187,446 lbs. refined oil, 8.07 per cent loss, compared to 8.66 C 
Gouane ‘ie bine spear’ Pe eeresese . per cent loss last year. 
P tebianp apes treasuhenese » endl Ratan eer 16,296,641 26,897,675 a 
Pa aE TS , SHIPMENTS OF REFINED IL. ten 
1927.28. 1996-27, Sept. 30,'27. Oct. 31,'27. — Export pounds — sa 
SS OCI EA OEE 218,783 86,682 : ae 1937 2080-31. wit 
Mua... 644.954 sagas At Mills .....-...eeeeee eens 58,837,669 101,268,650 August .............eeeeeeees 864,825 169,062 h 
MED: giicodbcosescutssecenead 2,008,00  -1,155,5er 4 At Petmeries ....-.......--.- 6,713,001 8,626,205 September .............--+2-- 708,909 397,218 en 
, cai: In transit to refineries and OMI i vncn sense yl ouesded Not Available 1,335,008 live 
1927-28. 1926-27. COMMUMCTS 2... cccccccscees 21,922,485 36,672,510 Th 
tons. tons. ides Sess ak ok spac unies Not-available 1,901,283 ie 
ae an mayen seed receipts at DER cnccavanst ists poisons 87,474,145 146,567,455 D th a enc 
crude mills season 1927-28.. 4,494,700 6,379,447 146,567,455 lbs. crude oil at 7% per cent refining Caan Ane eT the 
On hand beginning of season. 89,784 23,249 loss, equals 135,574,895 lbs. refined oil, or 338,937 Bae. = a. : 
barrels. BRE crassa spose bass tens 135,246,831 73,975,044 smé 
Bee cb neas see eeeeeccecece 4,584,484 6,402,696 ne OFT TET Lee. 149,069,214 100,718,084 R 
Of which is so far crushed.... 1,619,143 1,485,516 CRUSH PER TON. OCKODER 2. cece sccccecees Not available 142,177,313 on 
ne | RR eee j 1,076 During A t, 161,423 v a 
’ : tons seed produced 46,211,- WE EA ise oR Not available 316,870,441 the 
ee rae 1,050,949 1,153,247 519 Ibe. crade cll. eq 
en . » equivalent to 286.3 lbs. per ton, 
Seed still to be received...... 1,914,392 3,762,857 or 14.3 per cent, compared to 13.8 per cent last year. FOES al —— sea 
1,050,949 tons seed on hand at 300 Ibs. crude oil During September 581,090 tons seed produced 178,- Angust ... -186,111,656 _ 74,144,106 
per ton is equivalent to 315,284,700 Ibs. crude oil, 917,837 Ibs. crude oil, equivalent to 306.3 lbs. per September -149,778,123 101,115,302 cor 
which at 7% per cent refining loss, equals 291,638,347 ©, or 15.3 per cent, compared to 14.7 per cent last October ...........: eee ener eee 110,127,694 143,512,316 bot 
Ibs. refined oil, or 729,096 barrels. eee ! 
1,914,392 tons seed still to be received at 300 Ib atm one cage — tent ae ee a on, ona peepee Pe Se eee a 
’ ’ P iS. - DS. Crude oll, equivaien oO le S., per ton, rin: 
crude oil per ton, is equivalent to 574,317,600 lbs. or 15.5 per cent, compared to 15.1 per cent last year. REFINED OIL.—Summary in barrels of 400 pounds. d | 
crude oil, which at 7% per cent refining loss, equals Total, 1,619,143 tons seed produced 496,776,580 Ibs. sgt 
531,243,780 Ibs. refined oil, or 1,328,109 barrels. crude oil, equivalent to 306.7 Ibs., per ton, or 15.3 per gee re 
*This estimate is based upon the last Government ee ee ee oe ee, eee 1 : 32. ane 
cotton crop report dated Nov. 8, 1927, of 12,842,000 0 he gc an A ee Bo — bg san 
bales, 700 Ibs. of seed to a bale. If subsequent cotton REFINED OIL. Set eran ania emeeetoanbfue sks 1 $s 252/122 187,633 
reports should show much change from the above — Pounds Produced — Ontener Prado d lee d dd. : 486.690 532. 831 roar 
» we will later change our estimate accordingly. 1927-28. GS {> > aeration re Ee " : 
MOVEMENT OF CRUDE OIL AT CRUDE OIL On rg beginning of season. sve $13, 700 145,670,884 DOM 6c sass se eaeesess unt ss 1,765,869 1,130,287 
MILLS a eee 210,319 18,253,565 Cehtaenid 
ares Sentaabas secede cepsesececsse “100/848; ‘811 75,052,970 & 
Pounds produced — October 194,676,115 213,132,658 3081-58. 1006-51. 
; . ; 1927.28. 1926.07. October ....... 2. .e ever ee evens ,676,115 213,132,63 August, 340,279 185,300 
m hand beginning of season.. 5,422,887 1,776,17: POE nace wicca tuaaedseceva 706,347,945 452,115,0 ‘ptember 5 . 
as i SOS Le ST aur 275,319 358,781 
oe EL OR ee Dn 990,043 796,929 
THE BLANTON MPAN Nee Te 
1927-28. 1926-27. 
. ant cid Apia ate are eee os 686,778 224,463 
PED as cacvabudvas ands 564,455 159,308 
St. Louis, U. S. A. “SSS ER REE ARCS oe 775,826 333,356 
1927-28. 1926-27. 
Manufacturers of Refined oil on hand .......... 775,826 333,356 
Seed on hand will produce .. ‘729,006 787,091 
Crude oil on hand will produce 338,937 232,753 
Seed still to be rec. will pro, 1,328,109 2,453,596 
URGE iss och ap avs wenenuns ves 3,171,968 3,806,796 
Less approx. carry over for ott 
° . end of season Aug. 1, 1928 500,000 1,044, 
Give Us Your Inquiries . 
Asalaaie ae pee NY mo... 3,0tl. ,968 3,761.00 
Selling Agencies at o. av. con. for t 3 mo.... 330,014 $265. 
° ° ey Mo. av. con. for last 9 mo... *296,885 $306,879 
New York Philadelphia Pittsburgh Memphis Mo. av. con. for all 12 mo... 305,168 $296,570 
+ Actual. * Available. ae 
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Trade Fairly Active—Market Easier— 
Cash Trade Unimproved—Crude Low- 
er—Sentiment Mixed—Outside Markets 
Easier—Hedge Pressure and Liquida- 
.% Factor—Government Report Stand- 
off. 

A good volume of trade and a lower 
range featured the market for cotton oil 
futures on the New York Produce Ex- 
change the past week. On the whole, buy- 
ing power was less aggressive, and scat- 
tered selling and liquidation accounted for 
the action of the market. Some of the 
selling was through cotton and _ wire 
houses which recently were the best buy- 
ers. The market also felt a lower trend 
in outside commodities to some extent. 
At all times, prices were stubborn to 
pressure, however, and it was this that ac- 
counted for the small price changes from 
day to day. 

Sentiment was very mixed, but the ma- 
jority were inclined to operate against 
values, as there was little in the news to 
induce taking the long side. Indications, 
however, were that commission house 
longs added to their lines in some cases 
during the week. It was noticeable that 
there was more or less support in the 
nearbys which comparatively showed a 
steady undertone. 

Commission house liquidation in De- 
cember was in evidence, due to fears of 
tenders. Monday Nov. 28 is the first De- 
cember tender day and it is feared that 
with a fairly good stock of oil in store 
here at New York, the holders will de- 
liver at least some of it on contracts. 
The disposition to back away from tenders 
encouraged professional bears who pressed 
the market at times, but who covered on 
small breaks. 

Refiners’ brokers were fairly good sellers 
on balance this week. Practically all of 
the refiners’ selling, however, was in 
March and May, while houses with re- 
finers’ connections bought the nearbys and 
commission houses sold the nearbys and 
bought the distant months in the way of 
transferring long holdings. Some of the 
ring crowd were persistently fighting the 
declines. 

The bulk of the locals, however, could 
see little good in the market, but at the 
same time they were inclined to keep 


close to shore. Commission houses as a 
whole were on both sides. 


Cash Oil Trade Slow. 


The lard market was barely steady, and 
cash oil trade was slow. Compound inter- 
ests complained of the competition of pure 
lard, and a report was current that a 
leading New York baker had switched 
from compound to pure lard during the 
week. The impression prevailed in cash 
circles that oil consumption was suffering 
to some extent due to the present spread 
between lard and compound. While it is 
a little early to talk of November con- 
sumption, nevertheless predictions were 
made in several directions that November 
distribution of oil would run 325,000 bbls. 
or less. 

The October consumption of 275,000 
bbls. was somewhat greater than the aver- 
age expectation, but was 84,000 bbls. un- 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 17, 1927.—The 
government October report revealing a 
larger visible supply by nearly a half million 
barrels of cotton oil than on November 
first last year weighed heavily on the 
market all week. Besides, with liberal 
November seed receipts and a light No- 
vember consumption of oil, the excess will 
probably be greater still on December 1. 
Spot bleachable has declined to 10%c a 
pound loose; New Orleans, crude, to 9c; 
Valley, 834c. Buyers are indifferent and 
offerings moderate and undertone weaken- 
ing. Some are predicting 8@8%c crude 
west of the river where stocks are rel- 
atively large. Sustained advances are un- 
likely until lard again sells above com- 
pound and visible supply falls below last 
year. This is expected after the turn of 
the year, possibly around February- 
March, at which time healthy advances 
are expected. 

Memphis. 

(Special Wire to The National Provisioner. ) 

Memphis, Tenn., Nov. 17, 1927.—Crude 
cotton seed oil has declined to 9c Valley. 
Since the consumption report there have 
been a few sales on this basis. Forty-one 


per cent cottonseed meal, $40.00 Memphis; 
loose hulls, $5.50 Memphis. 


der the same month last year. The con- 
sumption was bullishly construed as a re- 
sult, but was more than offset by the vis- 
ible supply in all positions of 1,826,000 
bbls., compared with 1,353,000 bbls. last 
ear. 

: The seed receipts for the first three 
months were 2,580,000 tons. The impres- 
sion prevailed that there were still 2,000,- 
000 tons of seed to come into the mills. 
The detailed report of crude oil holdings 
showed that out of 146,567,000 lbs. of 
crude on hand at the end of October, the 
oil mills held 101,269,000 Ibs. or over 400,- 
000 bbls. of 400 Ibs. each. This was bear- 
ishly construed in that it was felt that 
the mills would not sit on such a quantity 
of oil for much punishment. 

How much of this crude oil held by 
the mills was awaiting shipment to re- 
finers however, is not disclosed, but one 
fact that was noticeable was that only 
small quantities of crude were coming out 
from any direction. 

In the southeast sales were made at 9%c 
and in Texas at 9c. Southeast crude was 
9c bid and rumors were current of sales 
at 87%c in Texas. At the same time future 
shipment crude in the Valley was reported 
9%@9\c bid and failing to bring out any 
quantities. 


COTTONSEED OIL—Market transac- 


tions. 
Friday, Nov. 11, 1927. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SC eee oe Sic acod tebe bee OE alg a 
VGN. cs ons wee ike. Sone ieee MOO a lnene 
Dec. ......... 400 1091 1087 1085 a 1090 
MRR ieee ae 1100 1098 1089 1091 a 1095 
BOUS. cote es Lacew aed whi 1095 a 1105 
WAG. oe sted sta 400 1113 1102 1110 a .... 
PEPE od tics picras Si arse SCM aeat 115 a 1120 
May ok v'svaieit OOO ERB TRZS 21 a22.'5. 
PERE acne ance Ae ee 113@ a 1140 
Total Sales, including switches, 8,100 

bbls. P. Crude S. E. 9% Bid. 

Saturday, Nov. 12, 1927. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SOO) 20 ccccdes RP ees See 
IN A naa oecs eda 3, TS aa eee 1070 a 1095 
EDC asck kk 1500 1093 1085 1090 a 1095 
FRE T . caeee ss 900 1100 1094 1098 a .... 
GUS oe oie Sica eee as POO a tie 
INARBEE, so a'scarajasste 1700:- TES 112 Pi? a3. e. 
BBE. iS Bn ae ete (ies Ha a Tin 
1 eeerree 3700: 3133. VIZe 44338 3S. 3. 
JUNE Ps cs Skee 200 1150 1150 1144 a 1150 
Total Sales, including switches, 6,000 


bbls. P. Crude S. E. 9% Bid. 











ASPEGREN & CO.., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 


CRUDE 
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The large dealer, the small 
dealer, EVERY dealer, must 
have the best to compete suc- 
cessfully in the trade of today 


The Crusher—The Refiner—The 
Investor—The Manufacturer— 


Every element of the cottonseed oil 
trade can and does use the NEW 
ORLEANS COTTON OIL MARKET 
to advantage. The contract is as 
nearly perfect as it is possible to 
make it; it is protected by the Clear- 
ing House of the New Orleans Cot- 
ton Exchange, deliveries are guaran- 
teed as to weight, grade and quality 
at time of delivery by an indemnity 
bond, and storage facilities and trans- 
it privileges make New Orleans the 
ideal center for a cotton oil market. 


Always Use YOUR Cotton Oil Market! 





The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton oil trade. 











New Orleans Cotton Exchange 











Monday, Nov. 14, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Spot est erectsocene ee foe Le as 
6 dg FPP ER AES BE Fonds: 1070 a 1090 
ea as ee ti 500 1083 1080 1081 a 1083 
ONS hg a oe 1500 1095 1085 1088 a .... 
Oe ee eae a eae RUG oe 1085 a 1098 
BERS, 0.525... 2700 2105 1900-9904 4... 
ET Ee Sr ar 11l0 a 1112 
_ OS ee 2900 1125 1116 1120 a .... 
ES ROE ey 1130 a 1138 
Total Sales, including switches, 7,600 


bbls. P. Crude S. E. 9% Sales. 


Tuesday, Nov. 15, 1927. 


—Range— —Closing— 
Sales. High. ow. Bid. Asked. 


SCTE eT ey ee eee eee ee eae 
a. EET ee ee 
MO oars ecb ce 2200 1079 1078 1078 a 1080 
SE ere 2500 1088 1085 1086 a .... 
RE Capek coe eee 1088 a 1098 
SR 6500 1105 1100.1101 a 1100 
ras 100 1115 1115 1109 a 1115 
_ ee 5300 1121 1117 1116 a 1117 
pe Se apy 100 1137 1137 1130 a 1134 





THE EDWARD FLASH CO. 
29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
ALL VEGETABLE OILS 
In Barrels or Tanks 
COTTON OIL FUTURES 


On the New York Produce Exvhange 











THE NATIONAL PROVISIONER 


Total Sales, including switches, 16,700 
bbls. P. Crude S. E. 9% Sales. 


Wednesday, Nov. 16, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


PINIE  . oFs Nine Uwisict Gb abtcales 1060 a 1085 
My ts. re . 225. 2088 a 1080 
as acest. oe 1077 1074 1073 a 1074 
Nee beers 500 1085 1083 1080 a 1082 
LS Seeger thes Re .. 1080 a 1093 
__ SY eae erase 6500 1099 1095 oe eee 

OM es. Cee Eee eur eee 1100 a 1110 
May ......... 6300 1115 1110 i102 Say 
San 500 1130 1125 1120 a 1125 

Total Sales, including switches, 18,800 ° 


bbls. P. Crude S. E. 9 Bid. 
Thursday, Nov. 17, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
OE a ee ANE SEES M2 2 1060 B45 
PNET on bd d kes See Ke RRS eee eS 
TE Se Gee aerepeetr rae, 1073 1061 1061 a.... 
BGR, oo wc so ss xen's a3 COLD  ROOIA. 3.0% 
NN ec bBG:5 sida wl 4p RR 1070 a 1085 
ey as 1090 1083 1084 a.... 
(UNESP E See me meter nosy 1090 a 1096 
ON Rae 1110 1110 1101 ask 
BME Wis. S25 oases oka wacelisaie 1110 a 1115 








SEE PAGE 35 FOR LATER MARKETS, 








COCOANUT OIL—The market was 
quiet and barely steady with sales of New 
York tanks reported at 87%c and the mar- 
ket quoted at that level. At the Pacific 
coast, trade was quiet and tanks quoted at 
85c asked, with intimations that firm bids 
at 8%c might bring out some supplies. 

PALM OIL—Consumers were good 
buyers the past week, and the market was 
firm, with spot Nigre quoted at 74@7\%c; 
shipment, 7.10c; spot lagos, 8c; shipment, 
7.95c; spot softs, 734c. 

PALM KERNEL OIL—A fair trade 
passed this week, but the market con- 
tinues firm in tone with New York tanks 
quoted at 8.90c and drums at 9%c. 

CORN OIL—Demand was rather slow 
and the market was barely steady being 
influenced by the setback in cotton oil. At 
New York, corn oil was quoted at 94@ 
9i%4c f. o. b. mills. 

SOYA BEAN OIL—The market was 
quiet and about steady with New York 
barrels quoted at 12%,@123c, while Pa- 
cific coast tanks were quoted at 934c. 

OLIVE OIL FOOTS—A fair business 
in new crop foots was reported to have 
passed at 8%c New York and prices were 
quoted at that level. Spot old crop foots 
were quoted at 10c and November-Decem- 
ber shipment at 9%c. 

SESAME OIL—Market Nominal. 

PEANUT OIL—Market Nominal. 

COTTONSEED OIL—tTrade in spot 
oil was quiet the past week and the mar- 
ket was barely steady with futures. South- 
east and Valley crude, 9c bid; Texas, 87%c 


bid. 
wniaiilncnsin 
VEGETABLE OILS IN RUSSIA. 


A conference of Russian organizations 
interested in vegetable oils has stated 
that this industry is growing and that its 
production costs are being reduced, ac- 


cording to the “Economic Life Moscow” 
(official) of Sept. 27, 1927. 











IvorypaLz, Ox10 
Port Ivory, N. Y. 
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Darras, Texas 
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The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Moonstar 
P&G Special (Hardened) Cocoanut Oil 
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Jersey Batter On 
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MARGARINE CARTONS 
































Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the 
discriminating buyer. 


National 


Carton Company 
Joliet, Fl. 


It has been decided to establish a Scien- 
tific Technical Bureau, to build an experi- 
mental oil crushing plant with a labora- 
tory, and also bring a standardization of 
oil products and also standardization of 
all machines used in this industry. 

This convention has also stated that the 
machines used in this industry which were 
manufactured in Russia are quite satisfac- 
tory and therefore all future orders for 
such equipment should be given to Rus- 
sian plants. 











Sinead 
LATVIA BARS WHITE GREASE. 


Word has been received from Latvia 
that the government has recently promul- 
gated a regulation to the effect that a cer- 
tificate of origin and purity for all im- 
ported lard must hereafter accompany 
each shipment. It appears that the regu- 
lation is directed against the importation 
of fats refined from American white 
grease and sold by foreign vendors as 
lard. The regulation reads as follows: 

“Edible lard as well as technical fats 
cannot be removed from the customhouse 
without samples of the fat having been 


each time examined by the chemical 
laboratory of the Health Department and 
permission from the same being obtained. 

“The lard to be imported must be ac- 
companied by a certificate of origin which 
plainly states that the lard has been made 
from healthy animals which have been ex- 
amined before their death and after their 
death. Lards which are prepared from 
animal fats not made in the country where 
the animals are killed, must be accom- 
panied by a certificate of origin stating 
that the lard was made from healthy ani- 
mals, and by a certificate stating exactly 
how these fats were prepared. 

“For lards or fats which are used for 
technical purposes only, it is not necessary 
that they be accompanied by a certificate 
of origin, but the importer of such techni- 
cal fats must make a declaration that such 
fats or lards will be used solely for tech- 
nical purposes and under no consideration 
for cooking purposes. 

“For such examination a fee of 8.00 lats 
will be collected.” 

eX 


COTTON OIL EXPORTS. 


Exports of cottonseed oil from New 
York, Noy. 1, 1927, to Noy. -16, 1927, none. 
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FRIDAY’S CLOSINGS. 


week, with mixed trade. The hog run is and 
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THE WEEK’S CLOSING MARKETS 


KINDS OF LIVESTOCK KILLED. 
Provisions. Classification of livestock slaughtered in 
Hog products were moderately actiye the United States during August, 1927, 
and barely steady the latter part of the based on reports from about 600 packers 
slaughterers whose _ slaughterings 
liberal and hogs fairly steady. Cash prod- equalled nearly 75 per cent of the total 
uct demand is moderate but the technical slaughter under Federal inspection, is re- 
position in futures has been strengthened ported by the U. S. Department of Agri- 



















by recent liquidation. culture as follows: 
Cottonseed Oil. Cattle Swine Sheep and 
bas j A r lam 
Cottonoil is weaker on persistent liqui- 
dation and scattered selling with barely Be 3 2 z = 
steady crude markets, easier outside mar- ca ES 22 E e &8 a5 : 
. . . ° 2 ij t] 
kets and December liquidation. With a 8s ze oO £3 a2 a 
commission houses selling of nearbys and 1926. Pct. Pct. Pct. Pct. Pct. Pct. Pct. Pct. 
the selling of futures, Southeast Valley Jehmusty "145.91 91.00 8.00 O4oe Aner oe Sout ake 
crude came out more freely at 9c, Texas March ...47.77 49.17 3.06 52.32 47.14 .54 95.23 4.77 
sold at 8%c. Cash trade remains slow. _— . or oo reo te hg 4 ae wan 
Quotations on cottonseed oil at Friday June 12.1151,39 43.90 4.71 43.52 55.67 ‘81 87.96 12.04 
noon were: November, $10.50@10.70; De- July .....51.78 44.76 3.46 35.87 63.31 .82 91.69 8.31 
pember, $10.57@10.59; January, $10.65; sama Site ae Se8 oe Gee oe ee oe 
r . \e * 5 . ° ° 
February, $10.67@10. 77; March, $10. 84@ October ..38.79 51.99 3.22 44.73 54.62 65 90.64 9.36 
November 38.04 59.00 2. 3 Ya i 3 
iH te gfi020@ 1055; 5; May, $11.00@ December 44.53 52.42 3.05 54.31 45.21 48 91.54 8.46 
’ —_—_———— i | 
Tallow Average 46.88 49.73 3.89 47.78 51.58 .64 90.38 9.62 
. 1927 
Tallow, extra, 834c. January ..45.04 51.51 3.45 56.31 43.29 .40 94.32 5.68 
Stearine February 49.55 47.49 2.96 55.38 44.18 .44 93.81 6.19 
cs Steari 11 “we ‘ March ...50.15 46.01 3.84 55.47 44.09 .44 88.25 11.75 
tearine, lic asked. April ....50.39 46.07 3.54 52.96 46.39 .65 89.02 10.98 
n- a eee May 5 cs3 57.21.39.09 3.70 50.43 48.99 .58 89.15 10.85 
is FRIDAY’S GENERAL MARKETS. _ July 111.152.07 42.04 4.30 40.10 50.08 “78 09.50 6.45 
| : July |... .52.97 42.64 4.39 40.19 59.03 .78 93.55 6. 
> ; : ‘August. .50.11 44.68 5.21 36.99 62.21.80 87.65 12.35 
of New York, Nov. 18, 1927.—Spot lard at ie ea 
of New York: Prime western, $12.80@12.90; ie: 
middle western, $12.65@12.75; city, $12.50; HULL OIL MA 
1 refined continent, $13.00; South American, Hull, England, Nov. 18, 1927—(By Ca- 
re $14.25; Brazil kegs, $15.25, compound, ble)—Refined cottonseed oil 40s 6d, crude 
c- $13.25. cottonseed oil 37s 6d. 
or 
WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern Markets on Thursday, Nov. 17, 
ia 1927, as follows: 
l- Fresh Beet ii ’ CHICAGO, BOSTON. NEW YORE. PHILA. 
STEE '° 8. U 
oi Choice rset Pecapltnae ats, ieee 00@25.00  $22.00@24.00  $24.00@26.50  $24.00@26.00 
1 PMN sa adsvic os vende eabepececvecscvee 90,00G02.50 20.50@22.00 19.00@24.00 20.00@23.50 
: THERS (Lt. & Med. Wt., 700 lbs. down): 
'Yy roar eametybe Vaduddeamixintinkwe MMMM oo eo * 24.00@26.50 —-24.00@26.00 
‘ AME csdecis ci Sese aso 5 dki'Walsie s'¥s0o0 ase: SSCOIROO 19.00@20.50 19.00@24.00 20.00@23.50 
STEE Veight 
ie yg talon: ae ie 15.00@18.00 17.00@19.00 15.50@19.00 15.00@19.00 
te  anend Pblcade testes 13.00@15.00 16.00@17.00 15.00@16.00 Neadece st 
COWS: 
AS ES cosa decease seo skesivng seaeae cesses 13.50@15.00 14.50@15.50 14.50@17.00 15.00@16.50 
MMOGs eb Sicaecos cicadas veiw os. ¥oea's LS OOGR RIOD 13.50@14.50 13.00@15.00 13.50@14.50 
SUMMA oss Soci s hese vous ia bev ones TIIIITD 10:50@12:00 12.50@13.50 12,00@13.00 —_ 11.50@13.00 
iS Fresh Veal (1): 
e PP ea, ire, a MO th De rare pia 21.00@24.00 —-:21.00@22.00 
2 ETE BSE RR ETRE OU ARE LIIID 18:00@20.00 17.00@19.00 18.00@21.00 19.00@21.00 
. EO ae a aR SR Ch ee ce a 16.00@ 15.00@17.00 16.00@19.00  — 18.00@19.00 
al MMMEIRNML «ch: podis.cro'sis's 0.0 OhaeaSapaey cook oo bees 14.00@16.00 14.00@15.00 4.00@16.00 ce neeesee : 
. es ee, eh eee ee 14,00@18,00 > wicaceases LS DGNAT 00. ss va ctebcoess 
d Be PPE Cs. ds «cis so vEawth CEINMESS NON 13.00@14.00 14.00@15.00 14.00@16.00 —_ 15.00@16.00 
= NEES ECAC aL ccs vss aces gros heures 11,00@13.00 12.00@14.00  13.00@15.00  — 18.00@15.00 
h > 7 be gs Ra an PS 10.00@11.00 10.00@12.00 12.00@13.00 — 12.00@13.00 
6 Fresh Lamb and Mutton: 
= gy = 25.00@26.00 24.00@26.00 22.00@24.00  —-25.00@26.00 
ir 00@25.00 23.00@25.00 21.00@23.00  — 23.00@24.00 
* 25.00 2 23.00  -21.00@23.00 —-23.00@24.00 
€ 24.00 20.00@22.00 20.00@22.00  _ 20.00@23.00 
|= 
g .00 19.00@22.00 19.00@21.00 20.00@23.00 
‘i :00 17.00@19.00 16.00@19.00 — 18.00@20.00 
y 2 .00 12.00@14.00 12.00@15.00 18.00@14.00 
MMMM SES Eeeie cooks ven a reur estes TT2TTTt 10:00@12.00 10.00@12.00 10.00@12.00 11.00@12.00 
ir IE ac wdedee cccicdveqay ec saeWesledenes 8.00@10.00 9.00@10.00 9.00@11.00 10.00@11.00 
y esr 8 pa Cuts: 
€ Mamawercsirasa cate het cope te Meek 21.00@23.00 25.00@26.00  —_:28.00@25.00 23.00@24.00 
- “ee oS oak papell ceeavnacsse ds cee SOMOERELOD 24.00@25.00 22.00@24.00 23.00@24.00 
’ 12-15 Ib. av.....ccccccccccccccccccecceceees 19.00@21.008  23.00@24.00 20.00@22.00 21.00@22 
: OO ER SRS a TITIES 17.00@19.00 20.00@22.00 19.00@21.00  20.00@21.00 
- RMNUER MENTS Cass dors saviecvessessice ce st > 16.00@18.00 18.00@20.00 18.00@20.00 9 veveseeces 
SHOULDERS: 
3 A a eee ene ee 18: 00G 1600 eee 15.00@18.00 _ 15.00@18.00 
PI 3 
s Le we ESR es OR hy A ae ee ber ae yt SEA 17.00@18.00 — 15.00@17.00 16.00@17.00 
BRT, chac acass BS aces eel aN Sie age tet aee hy 16.50@17.50 14.00@15.00  — 15.00@16.00 
BUTTS: Boston Style........ ccc cece eee ee ees ABORTION os: Teal. cess 19.00@21.00 18.00@20.00 
SPARE RIBS: Half Sheets................0. SGOOMOO FM ccctor Mckee Mey + cabbanee ; 
“ae ye 11.00@13.00 
BP cccccccccccccce PTePEPELEeeT eee) eseee . ee Hor PRASe Seer Seek. | eaue®epeee * e8 evccvese 
nv Secolerececeveseccsescoaseseccssesesooes ETN Ey OF a ape ee eee Te reo: 








Reiemneeneesncniere 
(1) Includes ‘‘skin on’’ at New York and Chicago. (2) Includes sides at Boston and Philadelphia. 


RECEIPTS AT CENTERS 


SATURDAY, NOV. 12, 1927. 
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Cattle. Hogs. Sheep. 
CRECRSO .0cccenee EEE RAS A 1,500 4,000 3,000 
SE CHEN so voces vies <cuuses 2,000 i, meager 
PSST ap ETRE Se aes 700 ~=—-:1,300 Sh 
ee MG hes cereecce wile comes 400 2,200 50 
We EE oc bacnadveaeeescuss 250 2,000 500 
SRN 6a Wankh eS os ekclbn sea 500 1,000 100 
a... SHR rere 2,000 1,500 500 
Oklahoma City ............. 200 300 ieee 
Cb Se er pe 1,500 200 200 
PENG F Goin ha caues caloa'de'd Pic aon 100 aa 
BE  heckencusenssadncaues 900 200 100 
DEN Sues GircvceGpewese 200 300 100 
MN Fic. 5 Sean Keb Ceeiete sores 300 600 aS 
Indianapolis ..............6. Holiday—no markets. 
POUL Sais ov cadoadeteune 200 1,500 500 
DE", iceveinaaateneces 300 1,300 100 
nt TPE eee ee eee 
Cleveland 
Nashville, 
Toronto 
Chicago 23,000 
RNG ORES he 6c evi vaccines 25,000 7,000 7,000 
RS sidcitawenneds tansenus 10,500 6,500 6,000 
NE cos see.ee ad naue Gieeso 7,0 13,000 1,000 
Es OMNIS ébcheceveginccice 2,500 3,500 5,000 
WOO ES atc. bcd cwcceies cooks 8,000 6,000 8,000 
Me UE ded wets dec pecadatce 20,000 22,000 20,000 
Oklahoma City ........ee00. ¢ 1,100 “ae 
3 RR ae 1,000 500 
WE wesc concersncenee 500 1,000 100 
MUO are Vale Lalceetatdbetnbe 4 16,100 2,100 10,000 
Louisville -. 1,500 1,500 300 
Wichita ... ,000 2,400 800 
Indianapolis 500 7,000 600 
Pittsburgh . 800 7,000 3,600 
Cincinnati . 2,200 5,700 200 
Buffalo .... 3,300 20,000 16,300 
Cleveland ... 1,100 6,000 5,200 
Nashville, Tenn. ...... é 300 1,000 200 
PDE sc uaiticanseas cacetua 4,300 3,200 1,200 
TUESDAY, NOV. 15, 1927. 
Cattle. Hogs. Sheep, 
NS iio 5 eis nkhdranas 12,000 44,000 10,000 
Cn SE Aes a 10,500 8,000 5,000 
SE, a eetutlecasetedsevens \ 4,500 6,500 
Gs RMS vdeddb hice cthveawve 6, 16,500 2,000 
ee MUNN fe n0s case vawed ames 2,000 8,000 4,000 
Sioux SRE Ve ise eee aceve 2,000 5,000 1,500 
MY» care aled'sts eehh es dpiedse 3,000 13,000 3,000 
Chichen City . 700 600 «oe 
Fort Worth . 5,000 500 1,400 
Milwaukee . 1,500 6,500 600 
Denver .... 3,200 1,900 7,000 
Louisville 4 200 800 200 
Wichita ..... . 800 1,800 300 
DD oc 35 'as nc cepeuee 1,000 9,000 1,000 
IEE | 5 coeun bop adreiewas 100 1,500 700 
SEE Gc iaa ce ended vos oc 400 5,400 400 
ne oes, PE POE IOCUR er Pree 200 1,500 600 
CD ccc enales.onginnes ds 200 2,000 1,500 
Nashville, Tenn, .........%. . 200 600 200 
DO ks v ePod dake vevdcatioce 500 900 100 
WEDNESDAY, NOV. 16, 1927. 
Cattle. Hogs. Sheep. 
DT ET PECTIN Tee TS 12,000 20,000 13,000 
ey CUES ss in'n oe eccisidsons 9,000 5,000 4,000 
ENE ere tn) eee 4,500 6,000 
St. Louis .... 4,000 11,000 1,000 
St. Joseph . ,000 6,000 2,000 
Sioux City . 2,500 4,500 2,000 
| ae 2,500 21,000 2,000 
Oklahoma city 1,000 700 soe 
Fort Worth .. - 5,800 1,200 1,000 
—- ere --» 1,000 5,500 500 
Sh atdate UR wan c kel keine es 3,300 1,000 3,000 
Louisville ahh wtwdegibuasnae’ 100 1,200 100 
eee ere 2,700 300 
INGE os vk 0/5. cues 1,500 8,000 400 
MMS oo 5G acceded 1 1,500 800 
SI as widia pints sinus #0 <> 400 3,200 200 
ce NR AR ae 200 1,500 600 
EEE rcs 6 ott dic cea ulbsyaes 300 3,000 1,600 
Nashville, Tenn. ............ 100 600 100 
UE Wels dcbasdcundkavene 400 900 400 
THURSDAY, NOV. 17, 1927. 
Hogs. Sheep. 
Chicago 4 50, po 10,000 
Kansas City 3,500 5,000 2,000 
Omaha .... 5,200 5,000 9,500 
St. Louis .. 000 9,000 1,000 
St. Joseph 2,000 5,000 5,000 
— City . 2,000 4,500 3,500 
MOcd saa anc tule cece 5,500 16,000 11,000 
pooh tead a ate eradasihocese ¢ 900 600 anes 
WRG, WHORE se ceevecuuceee .. 5,700 1,200 1,000 
See - 1,200 4,500 400 
ee RRR er ee re 2,800 1,400 4,300 
PET «nuts whips dea ae ae tbe 700 1,600 200 
pe eee arcmin eae 2 600 7,000 200 
DE cde onkeseanasthégk.- keane 3,000 500 
MEE cicccsccesescccsee 700 4,300 400 
WEE nea sxe seccehaaun ens 200 1,200 600 
CROVOIREE Shu 5 «0.0. detdew ss civ eon 200 3,500 1,200 
FRIDAY, NOV. 18, 1927. 
Cattle. Hogs. Sheep. 
ee Oe Feet oer? eee 3,500 31,000 8,000 
See ree ee re 2,500 2,500 ,000 
EID crac ced wap et cgmadod sad 2,000 5,000 4,500 
ae OP Ee ee a 800 13,500 700 
Bh, POM. Se cet A eicecbee 1,000 4,000 4,500 
ee oe eee 3,000 5,500 6,000 
a ee ey 2,200 17,000 2,000 
Oklahoma City ........... - 1,000 600 he 
Fort Worth 700 600 
Milwaukee 1,000 100 
BIOOOE Vecewcdedeweccsececes 600 1,300 
WAGER: Seles Sos acc ceiece'es 1,600 100 
Indianapolis 9,000 1,000 
Pittsburgh 5,000 500 
Cincinnati ° 5,400 200 
Is «so neha Wenn t 7,400 3,200 
CHOSE si cn tcsitwceivees 2,000 1,000 








CHICAGO. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Chicago, Ill., Nov. 17, 1927. 

CATTLE—Long fed steers, all repre- 
sentative weights were steady to 25c high- 
er than a week earlier. Lower grades 
were mostly 50c lower. She-stock was 
very uneven. Good to choice cows and 
heavy heifers were strong; light heifers, 
grading good downward, weak to 25c 
lower. Cutters were 25@40c lower. Bulls, 
15@35c higher. Vealers, 25@50c lower. 
Extreme top fed steers and yearlings, 
$18.50, several loads, $18.00@18.25; bulk, 
$13.00@16.00, with a liberal sprinkling of 
“warmed up” offerings on late break at 
$12.00@13.50. Heavy Canadians, $14.50@ 
15.00. Bulk of grassers, $10.35@12.50. 
Replacement demand continues fairly ac- 
tive, better grades selling at $10.00@11.00 
mostly. Natives sold at $8.00@9.50. 

Heavy western heifers sold up to $11.00; 
grain feds up to $12.00; heavy grain fed 
cows, $10.00@10.50; low cutters, mostly 
$5.00@5.10, strongweights stopping 
around $5.50. Vealers closed at $12.50@ 
13.00, mostly to big packers, outsiders buy- 
ing sparingly during week at $14.00@15.00. 

It was a whale of a steer market early 
in the week, but the trade became top- 
heavy, and lower grades, which had as- 
sumed spectacularly higher prices, took a 
nose dive of mostly 50c, although the un- 
evenness was so wide spread that some 
inbetween-steers sold as much as $1.00 
lower. Activity developed at the decline, 
however, and choice grain feds, never 
having been hit at’ all, moved along at 
new high prices for the season—in fact, at 
war time levels. 

The break on short feds was suggestive, 
indicating the sharp slumps which will 
likely develop whenever the supply be- 
cemes excessive; current price levels on 
steers, $12.00@16.50, having been danger- 
ously high for weeks. From now on such 
kinds will predominate. 

HOGS—Receipts materially increased; 
better grade hogs closing steady, with 
week ago, after 15@25c advance. Packing 
sows and pigs around 25c lower for week, 
demand broad at present prices; late top, 
$9.75; bulk desirable 250-300 lb. weights, 
$9.45@9.70; 210-240 Ibs., $9.15@9.45; 160- 
200 Ibs., $8.75@9.30; 130-160 Ibs., $8.50@ 
8.90; pigs, $8.00@8.50; selected kinds, $8.75; 
best packing sows, $8.75, bulk $8.15@8.50. 

SHEEP—Uneven marketing with liberal 
receipts on Monday and an outlook for 
poultry competition around approaching 
holiday forced fat lambs lower, curtailed 
receipts and broadened outlet to shippers, 
bringing prices back to $14.00 basis late. 
Fat lambs closed 15@25c lower on weekly 
comparison, sheep showing little change 
with the top on fat ewes at $7.00; choice 
native lambs reached $14.00, and choice 
fed lambs $13.85, bulk of wooled offerings 
going at $13.25@13.75, with culls at $10.00 
@11.00 and 100-130 Ib. buck lambs at $11.00 
@12.00; clipped lambs to sell at $11.50@ 
12.50 were scarce; desirable fat ewes 


LIVE STOCK MARKETS 
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bulked at $6.25@6.75, with weighty year- 
lings of medium to good quality at $10.00 
@11.00; good medium weights sold up to 
$11.50, with aged wethers downward from 


$8.50. 
Biter Sioa 
KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Nov. 17, 1927. 

CATTLE—Better grades of fed steers 
during the week found a fairly active out- 
let at 25@40c higher price levels. Medium 
quality short fed steers shared the ad- 
vance early in the week, but closing prices 
are little better than steady. No strictly 
choice beef steers or yearlings were 
offered, good to choice 1,197 lb. weights 


topping at $16.50, and good to choice 945 
lb. yearlings reaching $6.25. Bulk of fed 





November 19, 1927. 


steers cashed from $11.50@15.00, with a 
few common to medium grades at $8.59 
@11.00. Fat she stock ruled strong to 
25c higher, and all cutters steady, bulls 
were in limited supply at 15@25c higher 
values. Vealers and calves are closing 
steady to 50c lower with a veal top of 
$13.00. 

HOGS—Increased receipts early in the 
week at other large markets influenced a 
weaker undertone in local trading, but 
later gains placed prices on a steady basis 
with a week ago. A broad shipping de- 
mand stimulated prices. The late top 
rested at $9.40 on choice 225-270 Ib, 
weights. Packing sows are strong to 10¢c 
higher with the bulk going at $7.00@8.35. 

SHEEP—Although lamb prices made 
some recovery late in the week values are 
on a basis around 25c lower than a week 
ago. Fed western lambs topped at $13.50, 
and the bulk moved at $13.00@13.25, 
Sheep were scarce, and prices fully 
steady, shorn wethers brought $6.50, and 
fat ewes sold downward from $6.25. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Nov. 17, 1927, as reported to THe NATIONAL ProvisIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 





Hogs (Soft or h and roasting 

—_ ae. ¢ - CHICAGO. E.ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
Hvy. wt. (250-350 Ibs.¥ med-ch.......$ 9.25@ 9.75 $ 9.15@ 9.60 $ 8.65@ 9.50 $ 8.75@ 9.40 $ 8.35@ 8.8 
Mea. wt. Soo-ss0 ine), med-ch....++. 9.15@ 9.65 9.35@ 9.65 9.00@ 9.50 9.00@ 9.40 8.50@ 8.85 
Lt. wt. (160-200 Ibs.) eccesecce 8.60@ 9.40 9.00@ 9.50 8.50@ 9.30 8.40@ 9.25 8.25@ 8.85 
Lt. It. (130-160 lbs.), com-ch........ - 8.25@ 9.10 8.25@ 9.25 8.00@ 8.90 eae 8.85 8.25@ 8.50 
Packing sows, smooth and rough...... 7.75@ 8.75 7.75@ 8.75 7.60@ 8.30 7.00@ 8.40 7.50@ 8.00 
Sightr. pigs (130 Ibs. down), med-ch.. 7.75@ 8.75 Rrra rees 8.50@ 9.00 8.25 only 
Av. cost and wt., Wed. (pigs excluded) 9.17-215 lb. 9.45-207 lb. 8.83-271 lb. 9.00-226 Ib. ce ccccese 

Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 

Good-eh. .......4- sesovcsevocees eoe 14.75@18.50 5... eee eee 13.75@17.75 13.50@17.75 
STEBRS (1,300-1,500 LBS.): 

ME Ace wesiewevebetatenkgecbacsse 17.75@18.50 17.00@17.75 16.25@17.75 16.75@17.75  14.75@17.0 

GPO o0beccdd sien beccevboovccs eeeee 14.25@17.75 14.25@17.00 13.50@16.25 13.00@16.75 11.50@14.%5 
STEPRS (1,100-1,300 LBS.): 

GED cc ccc esccpcsvcscccedcccvcéneee 17.50@18.50 17.00@17.75 16.25@17.75 16.50@17.75 14.50@17.00 

ancébodsbdnend dace snccnbesense 13.75@17.50 14.00@17.00 13.25@16.25 12.75@16.75 11.50@14.50 
STEERS (950-1,100 LBS.): 
otce Saab tesaeb ane se ee eseeese 17.50@18.50 16.75@17.75 16.25@17.75 16.25@17.50 14.25@17.00 

GRE ccccdvosencvescceccescecs eeeee 13.25@17.50 13.50@16.75 13.00@16.25 12.50@16.50 10.75@14.% 
STEERS (80@ LBS. UP): 

Sw ly ee eR eee -- 9.50@14.25 9.25@14.00 9.25@13.50 8.85@13.00 8.005% 11.50 

SED isncewénvecevse6soesnsunseen0 7.25@ 9.75 7.50@ 9.25 7.00@ 9.25 6.75@ 9.00 6.00@ 8.00 
— ay ars - YEAR- 

Choice ...... aeanstes Bec ceaekeeaanS 16.00@17.00 16.00@17.00 15.00@17.00 15.00@17.00 13.25@16.50 

DN cchcuvddsuenghakeeoccsanwosesess 12.50@16.00 13.00@16.00 11.50@15.00 11.50@15.50 10.50@13.25 
HEIFERS (850 LBS. DOWN): 

SEED 006400 ecb dageesagee : nonseesee 14.25@15.25 14.25@15.25 13.25@14.75 13.25@15.00 11.50@14.25 

MEL, o5spbeet 504 b06 oeedacs eccccecs + 10.50@14.00 12.00@14.25 10.50@13.25 10.25@13.50 8.75@11.0 

Common-med. .......ccceccccccecs «» 6.75@10.75 7.00@12.00 6.50@10.50 6.25@10.25 6.00@ 8.75 
HEIFERS (850 LBS. UP): 

Choice eeeccee 11.50@14.25 11.50@14.25 11.00@14.00 11.00@13.75 10.00@12.75 

SE bpecdbucdaboccc cceseeveccestes 9.50@13.50 9.50@12.50 9.00@12.25 8.75@13.00 8.50@10.00 

PN dion pususs cose asd iba doveens 7.75@10.50 8.00@ 9.50 7.00@ 9.50 6.75@ 9.50 6.50@ 8.50 
COWS: 

DD chavapakonees (see vceheetatees 9.50@10.50 9.50@10.50 8.75@10.00 8.75@ 9.65 8.50@ 9.75 

Phetaee dubs Wevvcocecshotiducs 7.35@ 9.50 8.00@ 9.50 7.25@ 8.75 7.15@ 8.75 7.00@ 8.50 

PE. eee epee Ee 5.60@ 7.35 6.25@ 8.00 6.25@ 7.25 6.00@ 7.15 5.85@ 7.00 

Low cutter and cutter.............. 4.90@ 5.60 4.75@ 6.25 4.90@ 6.25 4.85@ 6.00 4.50@ 5.85 
BULLS (YEARLINGS EXC.): 

Beef Ts? eiueaonceeces s006es0 0 7.65@ 8.25 7.25@ 8.00 7.00@ 7.75 6.85@ 7.50 6.90@ 7.7% 

Perret eer ree 6.00@ 7.85 5.50@ 7.25 5.25@ 7.00 5.50@ 6.85 5.50@ 7.15 
CALVES (500 LBS. DOWN): 

DE:  stueshs oneudevepesch¥sso 7.00@10.00 7.00@10.00 7.00@10.50 7.00@10.75 6.50@ 9.00 

CEN LE GES a 56s ce cccvcéeatwas 5.50@ 7.00 5.00@ 7.00 5.50@ 7.00 5.50@ 7.00 5.00@ 6.50 
VEALERS (MILK-FED): 

EG << EvehCaRL se ton ss oes pe viteak 12.50@14.50 14.25 only 11.00@13.00 10.50@13.00 9.00@11.75 

TAR aisle ea RE DE Safe 11.50@12.50 10.75@14.25 9.00@11.00 7.50@10.50 6.50@ 9.00 

DE Siscconshncboachnadoces 7.50@11.50 5.50@10.75 5.50@ 9.00 5.50@ 7.50 5.00@ 6.50 

Slaughter Sheep and Lambs: 
Lambs (84 Ibs. down) good-choice.... 13.25@14.25 13.25@14.00 13.00@13.65 12.50@13.60 12.25@13.50 
Lambs (92 lbs. dewn) medium........ 12.25@13.40 12.00@13.25 12.25@13.00 11.50@12.50 11.25@12.0 
Lambs (all weights) cull-common..... 10.25@12.50 8.50@12.00 10.00@12.25 8.00@11.50 9.00@11.25 
Yearling wethers (110 Ibs. down) 

EE Gi. wesc seobaneeccsee 10.25@12.25 8.50@11.50 8.50@10.75 8.50@11.50 8.50@10.00 
Ewes (120 lbs. down) medium-choice.. 5.00@ 7.00 5.00@ 6.00 4.50@ 6.35 4.25@ 6.40 4.25@ 6.25 
Ewes (120-150 lbs.) medium-choice.... 4.00@ 6.75 4.00@ 5.50 4.00@ 6.00 4.00@ 6.15 4.25@ 6.25 
Ewes (ali weights) cull-common...... 1.75@ 5. 1.00@ 4.50 1.50@ 4.50 1.25@ 4.25 1.50@ 4.25 





J. W. Murphy Co. 
Order Buyers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 











WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’ Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Heg Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 











Order Buyers of Live Stock 


Potts—Watkins—Walker 
National Stock Yards, IIl. 


Beference: Wational Stock Yards National Bank 
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OMAHA. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Omaha, Neb., Nov. 17, 1927. 

CATTLE—Unevenly higher prices for 
fed steers and yearlings featured the mar- 
kets early in the week and, although 
there was a: weak undertone on closing 
days, most of the early advance was re- 
tained. Closing prices quoted mosely 50c 
higher than week ago. The week’s top 
price of $17.40 was paid for 1,096 Ib. aver- 
ages, with yearlings 1,077 lb., $17.35. She 
stock showed an advance of 25@50c for 
the week. Bulls held firm, and veals ad- 
vanced fully 50c; a few choice lots up to 


$13.00. 

HOGS—Local receipts of hogs have 
continued moderate and packers have 
shown considerably more interest each 
day in securing their quota, with the re- 
sult that price trend has been generally 
stronger, although a touch of weakness 
was noted on Thursday of this week. 
Comparisons with a week ago: Practically 
all classes show a 25c upturn. Thursday’s 
bulks follow: 170-200 Ib. lights, $8.75@ 
9.15; 200-300 Ib. butchers, $9.15@9.40; top, 
$9.50; packing sows, $7.75@8.25; stags, 
$7.25@7.75; feeding pigs, $8.00@9.50., 

SHEEP—A two way market developed 
in the fat lamb trade, declines featuring 
the opening session, but partial recovery 
noted later in the week. Comparisons 
Thursday with Thursday show fat lambs 
15@25c lower, most loss on fed clipped 
lambs. Fat sheep were unchanged. Cur- 
rent bulk fat wooled lambs, including fed 
western, fat range, and native lambs, 
ranged $13.00@13.50; top, $13.60; fed 
clipped lambs, $11.15@11.50. Bulk of fat 
ewes sold $5.00@6.25; top, $6.35. 

a 


ST. LOUIS. 


(Reported by U. S. Bureau of Agricultunal Economics.) 
East St. Louis, Ill, Nov..17, 1927. 

CATTLE—Yearlings and light mixed 
yearlings established new tops for the 
year, Compared with one week ago, 
native steers sold 25c higher, western 
steers and low cutters steady; mixed 
yearlings, heifers and medium bulls, 25@ 
50c higher; cows steady to 25c higher; 
good and choice vealers, $1.25@1.50 
lower. Tops for week: 970 lb. yearlings, 
$17.00; 1,293 lb. matured steers, $14.75; 
605 Ib. mixed yearlings, $14.50; 1,032 Ib. 
western ‘grass steers, $10.10.  Bulks: 
native steers $10.25@14.75; western steers, 
$9.25@10.00; fat heifers, $12.00@13.00; 
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cows, $6.50@7.75; low cutters, $4.75@5.00. 

HOGS—Hog values fluctuated consider- 
ably this week but notwithstanding many 
ups and downs the market is better than 
a week ago, particularly for light stuff. 
Packing sows are 35@50c higher; light 
lights and pigs, $15@25c higher; medium 
and heavy butchers not over 5@10c 
higher. Top today was $9.65; bulk 200 
Ibs. up $9.50@9.60; 160-190 Ib., $9.25@9.40; 
140-150 lb. around $9.00; good pigs, $8.50 
@8.75; packing sows, largely $8.25@8.50. 

SHEEP—A little more strength was 
noted in the lamb market this week. 
Bulk of the lambs have been natives, sell- 
ing at $13.50 and better. Packers paid up 
to $13.85 and $14.00 took the best to out- 
siders. Several lots of fed clipped lambs 
reached $12.50; good 86 lb. yearlings, 
$11.25; best fat ewes, $6.00. 

4 


SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Nov. 16, 1927. 


CATTLE—Cattle receipts are holding 
up well as the season progresses with 
11,000 received the first three days of the 
week. The market in all divisions has been 
in the hands of the selling interests with 
advances shown each day. The market is 
quoted 25@50c higher for the week, with 
short feds and warmed up sharing in the 
advance. Nothing of the real prime order 
has been received, this grade being very 
scarce. Either prime steers or yearlings 
are quotable up to $17.50. 

The best offered were sold at $16.00. 
Short fed cattle, which have made up the 
bulk of the receipts, have sold in straight 
lots at $14.75. Grass beeves are selling 
within a range of $9.00@12.50, according 
to quality. Short fed heifers at $9.00@ 
11.75; corn fed cows at $8.00@10.00; grass 
cows at $6.00@9.00 and cutters up to $6.00. 
Veals sold in a range of $6.00@11.50. 

HOGS—Hog receipts continue light, in- 
dicating farmers are holding their spring 
crop for finishing. After a lower opening 
Monday the market braced and ruled 25c 
higher than the close of last week. Sows 
are selling from $7.50@8.50. 

The bulk of butchers sold today at $9.00 
@9.30, the latter figure being the top. 
Only extremely heavies and undesirable 
lights sold below the $9.00 line. Medium 
butchers meet the most active demand, 
while unfinished lights are slow. 

SHEEP—Market 25@40c higher. Fed 
native and western lambs, $13.65; ewes, 


$6.60. 
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ST. PAUL. 


(By U. 8S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


South St. Paul, Minn., Nov. 16. 
_ CATTLE—A strong to 25c higher open- 
ing featured the trade on grass fat 
slaughter steers and she stock, together 
with the better grade descriptions of fed 
offerings. Other lines of killing stock have 
held about steady with the windup of last 
week. A small lot of $18.00 yearlings from 
the University Farm was the outstanding 
sale on steers, best commercially fed of- 
ferings selling at $13.75 on heavies and 
aan for yearlings, with top rangers at 


The bulk of all steers cleared at $9.00@ 
12.00, grassers mostly $11.00 and down. 
Weighty fed heifers reached $10.50; cows, 
$9.50; bulk all fat she stock scoring at 
$6.00@8.50; cutters, $4.75@5.50. Bulls 
closed at $6.75 and down mostly, while 
vealers finished at $11.25. 

HOGS—Medium and heavyweight butch- 
ers are 10@25c lower for the week, with 
lighter weights and sows about steady, and 
pigs mostly 50c lower. Recently most of 
the desirable butchers averaging upward 
from 170 Ibs. cashed at $8.75@9.00; light 
lights largely $8.25@8.50, with most of the 
packing sows at $7.75@8.00. Bulk of the 
pigs weighing under 120 lbs. cashed at 

5 


SHEEP—A 25@75c break in the lamb 
market put most sales of fat lambs at 
$12.00@13.00, with heavies around $11.50. 
Numerous cull and common lambs sold at 
$9.00@10.50, with a few yearling wethers 
at $9.00@10.00. Fat ewes sold at $5.00@ 
6.25, or steady to 25c higher for the 
period. Range feeding lambs were scarce 
and sold from $12.00@13.00, while demand 
dropped off for native and Dakota feeders, 
these being salable from $9.00@11.00 


mostly. 
ST. JOSEPH. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
St. Joseph, Mo., Nov. 17, 1927. 

CATTLE—Demand for practically all 
killing classes displayed snap throughout 
the week and values trended higher. Call 
for beef steers and yearlings proved 
especially urgent and prices registered a 
full 25c gain, with some transactions in 
extremes of quality reflecting 25@40c up- 
turns. Choice grades continued scarce, 
but the general quality showed some im- 
provement. Numerous loads of good 
yearlings and medium weight steers 

























W. L. Kennett, Louisville, Ky. 





Pleasing Results 
Follow 
Live Stock Buying 
By 
Kennett - Murray 
Live Stock Buying Organization 
Buying Offices: 


BUFFALO 
Kennett, Murray, Maxwell EAST ST. LOUIS MONTGOMERY 
& Co. Kennett, Sparks & Co. P. C. Kennett & Son 
Clyde Maxwell H. L. Sparks, Mgr. R. V. Stone, Mgr. 
Howara Kirk INDIANAPOLIS NASHVILLE 
CHICAGO Kennett, Whiting, Murray & Co. Kennett, Murray & Co 
Murray & Co. EK, R. Whiting Ww. Hi. Mgr. s 
B. F. Pierce, 5 Cc. J. Renard . 
CINCINNATI LAFAYETTE MAHA 
Colina & Co. Kennett, Murray & Co. Kennett, Murray & Co. 
J. A. Wehinger, Mgr. D. L. Heath, Mgr. R. J. Colina, Mgr. 
DETROIT LOUISVILLE SIOUX CITY 
Kennett, Murray & Colina P. C. Kennett & Son Kennett, Murray & Brown 
P. B, Stewart, Mgr. E, N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


F. L. Murray, Nashville, Tenn. 





Bangs & Terry 


Buyers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 
Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Boulevard 9465 
Union Stock Yards, Chicago 
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reached $15.00, the bulk of offerings went 
at $11.25@14.50, with warmed ups down 
around $10.25, and a limited quota of 
grassers at $10.50 and below. 

Fat she stock benefited by the upturn 
in steers and 15@25c gains resulted, with 
lower grade cows trailing in the improve- 
ment. Most beef cows cashed at $6.40@ 
8.00, with best kinds up to $9.50. Odd 
head of slaughter heifers reached $13.00 
and the bulk went at $9.50@11.00. All 


cutters bulked at $5.25@5.75. Bulls re- 
gistered a 25c advance, and medium 


grades sold at $600@6.75. Veal prices 
advanced 50c, and choice vealers topped 
at $13.50. 

HOGS—Frequent fluctuations resulted 
in irregular net adjustments in swine 
values from late last week. Lighter 
weights and packing sows ruled steady to 
25c higher, and others finished largely 
steady to 15c lower. Choice 260 Ib. 
butchers topped at $9.40. Today most 
210-300 Ib. butchers cleared at $9.00@9.20, 
and better grade 180-220 lb. kinds moved 
at $8.80@9.15. Packing sows cashed 
mostly at $7.50@8.00, and smooth lights 
made $8.25. ; 

SHEE P —Irregular readjustments 
brought 25c lower rates on fat wooled 
lambs, while fed clipped lambs and year- 
lings closed steady to 25c higher. Aged 
stock finished mostly 25c higher. Choice 
fat wooled lambs bulked late at $13.25@ 
13.50, with the latter price top; most 
medium and good kinds cleared at $12.50 
@13.00, and culls ranged down to $8.50. 
Fed clipped 80-90 Ib. lambs cashed at 
$11.75@12.00. Fat ewes topped at $6.75, 
-and the bulk of good and choice kinds 
went at $6.00@6.75. 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at =~ ws cen- 
ters for the week ending Saturday, Nov. 12, 1927, 
with comparisons, are reported to The National Pro- 
visioner as follows: 






CHICAGO. 

Cattle. Hogs. Sheep. 
Armeer &@ O08. ....ccccccceses 6,920 8,300 16,665 
Swift & — .. 5,723 9,000 18,137 
Morris & Co. 2,661 11,400 10,342 
Wilson & Co - 6, 10,000 7,723 
Anglo-Amer. Prov. Co 1,193 3,700 oeee 
G. H. Hammond Co... 4,900 ae 


Libby, McNeill & Libby..... seed cee 

Brennan Packing Co., 6,500 hogs; Miller & Hart, 
6,000 hogs; Independent Packing Co., 4,100 hogs; 
Boyd, Lunham & Co., 4,500 hogs; Western Packing 
& Provision Co., 9,800 eg Roberts & Oake, 6,800 
hogs; Agar Packing Co ., 4,800 hogs; others, 26,000 
hogs. 





























KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
oe eee 4,732 1,036 4,516 1,689 
Cudahy Pkg. Co........ 4,3 905 3,350 2,924 
Fowler & Co.........+. ose » sons 
 e 2  — eee 3,432 691 2,661 1,641 
WEE BE GO. cccuscnescs "227 «1,887 5,340 21594 
Wilson & Co.........-. 5,181 473 3,511 2,050 
Local butchers ........ 25 878 69 
OS ee eer 24,444 5,036 20,256 10,967 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour & Co............005- 4,618 4,809 5,737 
Cadahy Pkg. Co.............- 4,682 5,615 6,065 
EE RE OR Se 7 4,059 ‘ip wae 
orris Pkg. Co..........-+++- 2,342 2,496 2,950 
ED ME Ea vcccabacteosssscs 4,633 4,574 7,228 
SD PE, DO cca cccsovscces 16 ieee o* 
DL cede béabedon¥ee 14 3 ° 
Glaser Prov. Co...........+:+- 5 > ° 
OE.  ceshesbsanee 41 » 
Mayerowich & ar 33 3 
BE Bc ccccnvcescves 57 ° 
2  }. ££ er eer 17 > ees 
a osama 59 a ae 
Omaha Pkg. Co.......... 81 . . 
Lincoln Pkg. Co.............- . soem 
Morrell Pkg. Co.........+..++ 159 < voce 
Pe ee Ga rcset odececeds veep 
a 2 Oe 91 ee = 
Wilson Pkg. Co.............. esce 
Kennett Murray Co........... 459 es 
Serre 1,285 ° 
Other DEGGED.. pepevdsacscess 805 : 
NS iS ie ardie dosnt, veges 18,018 30,102 21,980 
8T. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Eiiierccge cas 2, 710 3,658 2,185 
ee BO OQisi.scecne cua 3,451 1,887 5,481 2,536 
en Oe UD. ccc ccasens 2, 507 928 1,009 
East Side Pkg. Co..... 1,571 36 464,436 case 
ae GD. ascccevesdet ,299 1,225 15,588 3,106 
eee Sk pe: 14,472 4,365 82,087 8,836 
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ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
ER Set 3,096 653 11,967 12,750 
Armour & Co........... 2,371 340 5,972 3,101 
Morris & Co............ 1,703 399 5,466 3,127 
ND ns acbewdbacssesed 3, 919 538 2,302 3,307 
ree 11,089 1,930 25,707 22,285 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co......... 2,013 22 5,561 4,221 
Armour & Co........... 2,238 272 5,690 5,900 
a Ree 1,556 318 2,565 3,621 
nea Ee Se oe 8 8 bbes 
Serr 49 5 “25 coee 
Local butchers ......... 113 12 anes 
Order Buyers .......... 1,568 150 6,419 1,401 
a ree 7,545 992 20,260 15,143 


OKLAHOMA CITY. 














Cattle. Calves. Hogs. Sheep. 

ee eee eee 1,730 850 1,588 118 
Be Oe en ss ck eminn 3,509 598 1,548 6s 
oe a ee 57 Ae 411 ope 
PL. hechsudviedensns 5,296 1,448 3,547 186 


INDIANAPOLIS.* 








Cattle. Calves. Hogs. Sheep. 
Eastern Buyers ........ 1,172 1,871 14,211 3,079 
Kingan & Co........... 1,119 472 12,858 482 
Indianapolis Abat. Co.. 1,119 150 165 8 
Armour & Co........... 280 10 2,314 eves 
en eM ash nowse os 48 eave 468 
oY ee 148 + sae 
Hilgemeier Bros. ...... sues aes. 657 
Schussler Pkg. Co...... 17 Paes 303 
Riverview Pkg. Co..... 7 wee 234 
ee FE eae 51 bani 198 sami 
Indiana Proy. Co....... 42 17 32: 15 
Art Wabnitz ........... 2 46 Sauce 16 
Maas-Hartman & Co.... 36 12 oess 6 
Steinmetz Pkg. Co...... Shee 25 hase 15 
— Abat. Co....... 18 coos cece esse 
Bs esbewceseccenccnse 354 53 390 175 
WR: . cadeussekscd hon 4,423 2,660 32,127 3,796 


*Friday’s Receipts and Shipments not included ac- 
count Golden Jubilee. 



































CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
© Di Ween so. ccnccs 128 43 184 aks 
Sam Gall & Son........ er 13 ese 323 
J. Hilberg & Son....... 133 1 aa 62 
G. Juengling .......... 272 133 one 
E. Kahn & Son......... 660 98 4,178 287 
Kroger Groc. & Bak. Co. 255 85 3,353 
Lohrey Pkg. Co......... bet 270 
H. H. Meyer Pkg. Co... 21 coos «=. 2, ODL 
W. G. Rehn & Son..... 188 41 Seeie 
A. Sander Pkg. Co..... 11 bad 1,389 <a 
J. Schlachter & Son. 246 212 c'ex 133 
J. & F. Schroth Pkg. Co. 16 ace 3,304 cose 
_  Y & see 11 4 595 

BE .dnskneancnadiate - 1,949 631 15,964 851 
MILWAUKEB 

Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 2,487 5,115 19,891 1,103 
Swift & Co., Chicago... 480 ween adie cond 
U. D. B. Co., New York 71 baat ches gees 
The Layton Co......... suee okie 895 eave 
Armour & Co., Milwke. 765 2,466 eames Jive 
Armour & Co., Chicago. 825 bees rr ema 
R. Gumz & Co......... 180 2 77 duns 
ED Baideakachens ie 320 301 192 277 
SEE w5500055 0560 0sns 355 86 12 15 

ee ee - 5,483 7,970 21,067 1,395 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 1,731 816 5,896 575 
we EE See . 550 3 3,633 bnas 
Western Drsd. Beef Co. 29 cove soos coos 
Dunn Ostertag ......... 130 sone esas wh bie 
Keefe-Le Stourgeon .... 131 : epee 

WE seGks ss cndenuse - 2,571 819 9,529 575 
8ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 5,764 4,396 25,748 10,484 
Cudahy Pkg. Co........ 608 2,055 esse pee 
PC  Lscw sen Chie 184 ease 7 
gk ee 8,642 6,501 38,415 13,877 
United Pkg. Co........ 1,587 252 wees sans 
SEES ocbasedonss ess oo 1,755 14,529 3,719 

| PO aT eee 18,540 13,247 78,692 28,087 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets for 





the week ending Nov. 12, 1927, with comparisons: 
OATTLE. 

Week Cor. 
ending Prev. week, 
Nov.12. week 26. 
Dee sdb woksices xeee 27,868 30,746 36,459 
i MT wekrcdnndiesep 24,444 24,119 82,161 
cueadk cae ins du0-00 60% 18,018 18,905 22,326 
SS ee eee 14,472 13,195 17,117 
Ne arr 11,089 11,267 12,268 
OS OO eee 7,545 ,536 10,586 
AT ss 55 's0a 9s 00000 5,296 4,250 4,445 
EEE 903 teu ceaivewas coe 4,423 5,029 5,392 
SEE 9 3.4. 000 0 cuvices ce 1,949 1,611 1,997 
ON so 0's bhas oospee cyan 5,483 4,301 Sebo 
UME 86 se cntdanstvevesteds 2,571 2,218 2,000 
EE 066 b's #4 og bt40 00 dd 00 “ sees 3,328 
eae 18,540 18,570 20,597 
PN iI FOS 141,698 142,747 168,670 





November 19, 











HOGS. 
TCT ae Eee eee ere 115,800 86,600 115,809 
Kanees iE SSP, 3 20,256 18,189 34,193 

WE incuninrgs ss 46 yeh euee cae 30,102 3,523 35,555 

Bes SANS ia ve sieccensccis genes 32,087 29,111 , 066 
in ME. Seas dbe besecbaces 25,707 18,12 36,317 
naa, SOE PEPE 20,260 15,562 20,50) 
Oklahoma City ............. 3,547 3,126 3,695 
ce at Ee 2,127 35,718 32,579 
EE Sockics ccs she tes at 15,964 13,439 12,699 
PD: “old cia spines dma'eipe e's 21,067 6,63: eae 
RSS ter 9,529 8,663 10,189 
BE nv cssodcnpacncecscdas Se ates 5,284 
PRR Ww a Belk pyevo nw cuhnes 78,692 53,583 96,597 
BEE. os.c8s cs s5 riper eeawee 405,138 322,298 433,258 

SHEEP. 

SIND. os ck pals s wacwsedbw bn 52,417 46,444 62,350 
ee 10,967 14,872 13,855 
SE Ribas gens’ sh ov evuase 21,980 14,869 19,597 
MINE. ton dn -o'gec Sie 4 oa oan 8,836 10,398 7,17 
ae 22,285 12,846 14,108 
oe re ere 15,143 18,051 11,954 
CRPeReA CR. . ccsiccoceens 186 111 210 
ee SPP Tee ty 3,796 6,036 4,351 
ER NT Te 15,964 856 1,086 
DE | vtheacictnde pe aanoe 1,395 1,181 oak 
rere 575 256 
i EAS ae Tr esos 2,980 
BE PR no '5.5 . civccccvceecees Gees 00,008 Siam 

BD sant snnsaciseetedene 181,631 150,873 165,538 

a , 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Nov. 12, 1927. 

















CATTLE. 
Week Cor. 
ending Prev. week, 
Nov. 12. week. 1926, 
NE oo cdesseWes< chesan 27,868 30,746 36,459 
PPP rer ce 29,480 0,186 39,670 
ELD Rincis wide os $54 aw akan 18,034 9,64 23,850) 
Se a 14,472 13,195 17,117 
is cad ow snes dab wesc 8,668 9,707 9,890 
Se CE cr ccecareniade sue’ . 7,846 11,087 
di RS ee ea 10,518 10,434 7,580 
EL > ba Scbn'e cdbenscqun ue 1,799 2,421 
PENNS | oc ccccapesccsuie 5,072 5,424 5,304 
RR rey 5 1,614 1,937 2,424 
New York and Jersey City.. 9,598 10,608 10,474 
Oklahoman OU o..2cccicccecs 6,744 436 5,656 
| ere rt 140,609 137,976 172,848 

HOGS. 
POON ETT Pye” 115,800 i 115,800 
ee ee eee 256 18,386 34,108 
SEE» cosas cnsedcaeetéaeecs 22,037 ¥ 24,154 
Me Wl, RMON. 6 oss ccccedss 32,087 29,111 30,066 
SR eS 23,611 13,328 31,750 
SL EEE sn can cbs band ansie 14,309 11,726 16,907 
a. PR er 4,386 2,943 3,494 
PRRAGGIME  .. ves sccvsccicecs 19,378 20,208 18,537 
EOGIAMADONS ooinccéccccctecs eas 37,065 4,384 
CE Bigs po beth anewekeae ei ,120 =10,411 
New York and Jersey City.. 52 351 48,204 50,621 
BE ee 3,54 3,126 3,695 
ET 6 skawecsenewecebee - 849,042 270,623 372,298 

SHEEP. 
PNR Gs. bap eaters +ee+- 52,417 46,444 62,350 
meng SET. 5 ocacevah ovvanes 10,967 14,863 13,855 
IE no 306466 edtpudeesca ces 22,142 15,270 20,666 
fact WE, TOMB. icv ccwcvcses 8,83! 10,398 717% 
re 18,980 ,584 11,106 
SL ME 6.0 s00cs shee denane 13,725 11,374 11,350 
RS eae ee 2,323 ,983 1,597 
IND at's 05 sae bwdedys 5,159 5,389 6,342 
RIOR * svg 6408040440450 4,002 6,034 1,075 
ee Ee PO ee ean . 6,517 7,887 
New York and Jersey City... 63,508 51, 4 61,233 
Oklahoma City ..........6+. 186 _ i 210 
Rs sis Wide de Sint 0's a0 207,548 182,063 205,783 

eee cain 


LIVESTOCK AT 67 MARKETS. 
Receipts and disposition of livestock at 
67 leading markets during October, 1927, 
with comparisons, are reported by the 
S. Bureau of Agricultural Economics 
as follows: 


Cattle and Calves. 


Local Total 
Receipts. slaughter. shipments. 
See ere 5? 634,585 1,281,369 1,258,366 
October avera 
years, 1922- 1936. * 787,544 1,382,114 1,389,822 
Calves. 
Gp See oe 626,960 415,508 214,118 
October average, 5 
years, 1922-1926.. 660,308 440,015 223,002 
Hogs. 
ear 3,039,115 1,883,155 1,187,425 
October avera 
years, 1922. 1936. -8,827,927 2,405,850 1,419,875 
Sheep and Lambs, 
a. REECE CEE CR EY. 8,587,194 1,148,447 2,413,000 
October — 
years, 21936, 8,271,685 1,002,360 2,257,481 


There are two principal agers of 
dressing sheep. What are ther, ond 
are their differences? Ask “The Packer's 
Encyclopedia,” the “blue book” of the 
meat packing industry. 
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HIDE AND SKIN MARKETS 













Chicago. 

PACKER HIDES—The market is 
strong, especially on heavy and branded 
hides. Trading during the week was 
light, sales of around 22,000 hides being 


confirmed to date. All descriptions sold 
moved at a Y%c advance, trading being 
confirmed to heavy cows, heavy branded 
steers and one lot of extreme native 
steers. Reports of an advance in light 
native cows are heard and, while uncon- 
firmed, are believed in some quarters. 
Packers have been holding firmly for a 
yc advance on all descriptions. 

Spready native steers sold last at 25c 
for October and prior take-off. None 
are offered apparently, but are quoted 
aominally at 25%c. Heavy native steers 
are in demand at 24c, the last trading 
price, with 24%4c firmly asked. One lot 
of 900 October-November extreme native 
steers sold at 22%4c, or Yc up. 

Butt brands are held strongly. Bidding 
is at 23c and asking at 23%c, with 24c 
later asked in some directions on news 
of koshers selling at New York at 23%4c. 
One packer moved 4,000 Colorados at 
23c, or %c up. Sales of 2,000 heavy Texas 
steers were made at 23%4c, “%c up from 
last week’s nominal price and a full cent 
above the last trading price. For light 
Texas steers 23c is asked. For extreme 
light Texas steers 21%4c is asked. The 
last trading was at 2lc along with 
branded cows. 

Heavy native cows moved in a fair 
way, around 15,000 October-November 
take-off bringing 22%c early in week, or 
¥%c up. An additional lot of around 6,000 
light native cows moved at the close of 
last week at 21%4c. This figure is now 
bid and 22c is asked. Reports of trading 
at the advance are not confirmed, but 
some are inclined to believe them. 
Branded cows sold last at 2lc and 21%c 
is now asked. 

Last trading in native bulls was a car 
of November previously reported at 17%c. 
Offerings are scarce and 18@18%4c is 
talked. The last confirmed trading in 
branded bulls was at 16c for Oklahomas, 
and 15%c northern points. Asking prices 
are now a full cent higher. 

SMALL-PACKER HIDES—The small 
packer hide market is quiet locally, being 
fairly well cleaned up to the end of No- 
vember. As previously reported, the bulk 
of the trading in November hides was at 
21%c for all-weight native steers and 
cows and 20%c for branded, with one lot 
of branded moving at 2lc. One killer, 
with unsold November branded hides, has 
declined a bid of 2lc and is asking 21%4c. 
He is also asking 17%c for native bulls. 

COUNTRY HIDES—Country hides are 
firm, with prices about steady with last 
week. Good all-weights have sold at 19c, 
selected, delivered, although some are try- 
ing for %c higher. Heavy steers and 
cows are sellirig at 18c and 18%c is talked 
in some quarters. Buff weights have sold 
at 19Y%4c and more are offered. Some out- 
side lots moved at 19c, however. Ex- 
tremes generally are quoted 20%@2Ic. 
Large dealers are holding choice 25/45 Ib. 
weights up to 21%c, while 25/50 lb. range 
20%@2lc, selected, asked. For bulls 
134%@l4c, selected, is asked. For all- 
weight branded 16%4@17c, Chicago freight, 
is asked, 

CALFSKINS—The market is strong 
but rather quiet, most packers having dis- 
posed of October calf and are not yet in 
a position to offer November. Some are 
talking 28¢ for unsold October skins. 
Last trading in October was at 27c for 
northerns, although some small lots are 
reported sold at slightly better prices. 

For first salted Chicago city calfskins 
25c was paid last and up to 26c is now 
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talked in view of the strong packer calf 
situation. Outside cities are quoted 
around 23@24c. Mixed cities and coun- 
tries range down around 2lc. 

KIPSKINS—Last trading in October 
kips was at 26c for natives, and 25%c for 
over-weights. Sellers are now asking 26c 
for natives, 26c for over-weights and 24c 
for branded. The market is quiet. 

First salted Chicago city kips are quoted 
at 24c. This figure is reported paid earlier 
but sales are unconfirmed, and some 
offerings are out at 24c. Outside city kips 
are around 23@23'%4c asked. Mixed cities 
and countries range down to 2lc. 

Packer regular slunks are available at 
$1.75, with buyers bidding $1.50. Hairless 
can be bought at $1.05 for No. 1’s. No. 2’s 
are at half price, but one packer reports 
obtaining $1.20 for some small lots of well 
selected stock. 

HORSEHIDES—The market is strong- 
er. Good heavy average hides, mostly 
renderers, with full heads and shanks, 
have sold at $7.75 and $8.00 are now asked. 
Ordinary mixed lots of light countries 
range down to $6.50@6.75. 

SHEEPSKINS—Dry pelts are quoted 
at 25@28c per lb., according to section. 
Packer shearlings continue quiet. One 
packer moved a car, mostly No. 2’s, at 
$1.15, a steady price. A few hundred Ft. 
Worth No. 1’s were shipped in the same 
car at $1.25. Pickled skins continue firm 
and well sold up locally to the end of the 
month, with $9.50 per doz. packer straight 
run of lamb last paid. Last sales of blind 
ribbies was at $9.75 and of ribbies at 
$8.50 for lambs, at Chicago. The New 
York market is firm, with a good demand. 
Last confirmed business was at $9.50 per 
doz. for straight run of city lambs, and 
$9.75 asked. Pickled sheepskins are sold 
well ahead, locally, with last trading in 
blind ribbies at-$11.00 and ribbies at $9.50 
at Chicago. Packer wool lambs are 
quoted $2.90 per cwt. live lamb at Chicago. 

PIGSKINS—Inquiries are reported for 
No. 1 pigskin strips with offerings scarce. 
Sales at 8%c, on contract are reported. 
Gelatine stocks are dull and are quoted 
nominally at 44@4xc. 

New York, 


PACKER HIDES—The market is 
active and higher. Around 10,000 to 
12,000 branded steers moved during the 
week at 23%c for November kosher butt 
brands and 23c for Colorados. A similar 
advance is being asked on native hides. 
The market is reported very strong, 
especially on heavy and branded hides. 
Spready native steers are well sold to the 
end of the year. As previously reported, 
24c was obtained for July and December, 
and 24%c for August to November, in- 
clusive. Sellers are now asking 24%c for 
native steers. One packer is offering 700 
November native bulls at 18c. 

COUNTRY HIDES—The country hide 
market is steady, with firm rates asked 
and realized on medium and heavy weight 
hides, although light hides continue rather 
slow. Sellers are asking 19%c, generally, 
for buffs. Good 25/45 lb. mid-west ex- 
tremes are held at 21@21%4c, selected, and 
25/50 lb. at 20%c. 

CALFSKINS—The city calfskin mar- 
ket is firm and stocks are reported small. 
Sellers are generally asking $2.25 for 
5-7’s. The last confirmed trading was at 
$2.10. Some sales of 7-9’s at $2.60 have 
been made and this figure is asked. Sales 
of 9-12’s have been made at $3.55. The 
12-17 lb. veal kips are quoted at $4.00. 

ay aa 


What are the temperature re- 
quirements in the hide cellar? How 
do temperatures affect shrinkage? 
Ask THE BLUE BOOK, the “Pack- 
er’s Encyclopedia.” 
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CHICAGO HIDE MOVEMENT. 


Receipts of hides gt Chicago for the 
week ending Nov. 12, 1927, 3,921,000 Ibs.; 
previous week, 5,002,000 lbs.; same week, 
1926, 5,794,000 Ibs.; from Jan. 1 to Nov. 
12, 193,363,000 lbs.; same period, 1926, 
160,481,000 Ibs. 

Shipments of hides from Chicago for 
the week ending Nov. 12, 1927, 4,858,000 
Ibs.; previous week, 5,247,000 lbs.; same 
week, 1926, 6,220,000 Ibs.; from Jan. 1 to 
Nov. 12, 222,630,000 Ibs.; same period, 
1926, 230,622,000 Ibs. 

Ye - 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Nov. 18, 1927, show 
exports from that country were as fol- 
lows: To England, 68,088 quarters; to 
the Continent, 67,052; others, none. 

Exports for the previous week were as 
follows: To England, 165,601 quarters; to 
the Continent, 72,845; others, none. 

ee 
DANISH BACON EXPORTS. 


Bacon exports from Denmark for the week 
ending Nov. 16, 1927, were 4,923 metric tons, 
according to cable advices to the U. 5. De- 
partment of Commerce, all of which went 
to England. 

oa eee 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending Nov. 19, 1927, with compari- 
sons, are reported as follows: 

PACKER HIDES. 
Week ending Week ending Cor. week, 


Nov. 19, ’27. Nov. 12, ’27. 1926. 

Spready native 

steers ........25 @25%n @25 16 @16% 
Heavy native 

steers ........24b @244ax 24b @24ax @15 
Heavy Texas 

ny, MEE @23% 23 @23%ax @1i4 
Heavy butt 


branded steers.23b @23'%4ax 23b @23%ax 


@14 
Heavy Colorado 


errr @23 22% b@23ax @13% 
Ex-light Texas 

eee @21\%ax 21b @21\%ax @13n 
Branded cows... @21%ax 21b @21%ax @12% 
Heavy native 

4 a MRE EE @22% 22b @22\%ax @13% 
Light native 

cows .......-2143b@22ax 21144bd@22ax @13% 
Native bulls ...174@18n @17% 10 @10%n 
Branded bulls...16 @16%n 16 @16%n 8 @9 
Calfskins ....... @28ax @27 @18% 
TR avad ds diene @26ax @26 174 @17% 
Kips, overw’t... @2tax @25% 15% @16 
Kips, Branded.. @24ax @24ax 13%@14 
Slunks, regular.1.50b@1.75ax 1.75@2.00n 1.25@1.75 
Slunks, hairless. @1.05ax @1.10 @85 


Light, Native, Butts, Colorado steers le per lb. less 
than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Nov. 19, ’27. Nov. 12, ’27. 1926. 
Natives, all 


weights ...... 214% @22n @21% @13 
Branded hds. ... @21b @21 @12% 
Bulls, native ... 17%ax @liax @ 9% 
Branded bulls...15 @15%n 15 @lin 74%@ 8 
Calfskins ....... 25 @25ax 17 @17% 
RIG. ccccccccdes 24ax @24ax @16% 
Slunks, regular..1.50@1.60 1.75@2.00ax @1.25n 
Slunks, hairless, 

BO. AD cccsccce 80 @95 @1.ax @60n 


COUNTRY HIDES. 


Week ending Week ending Cor. week, 
Noy. 19, '27. Nov. 12, '27. 1926. 





Heavy steers ... @18 @18 10 10% 
Heavy cows ... @18 218 944@10 
MK oon 5s osu: 19 @19% 19 @19% 10%@11 
Extremes ...... 20% @21%ax 204@21%ax 13 @14 
| eee 13%@l4ax 134@l4ax @ 7% 
Calfskins ....... @20n on 13%@13% 
Nc iwevueaveu 1914 @20n 191%4@20n 13 @13% 
Light calf ..... 1.25@1.35 1.25@1.35 1.00@1.05 
MONO: <chnc and 1.25@1.35 1.25@1.35 1.00@1.05 
Slunks, regular..75 @1.00n 75 @1.00 60 @70 
Slunks, hairless.20 @30n 20 @30 15 @25 
Horsehides ..... 6.50@7.75 6.50@7.50 4.00@5.25 
Hogskins ....... @7 70 @75 35 @4 
SHEEPSKINS. 
Week ending Week ending Cor. week, 
Nov. 19, °27. Nov. 12, ’27. 1926. 
Packer lambs....2.00@2.50 2.00@2.50 1.50@2.25 
Pkrs. shearlgs...1.15@1.25 1.15@1.20 1.25@1.30 
Dry pelts ...... 25 @28 25 28 22 @24 
Geo.H.Etuiott & Co. 
BROKERS 


PACKER HIDES AND SKINS 


Offerings Solicited 
130 North Wells St. Chieage, Mi. 











ICE NOTES. 


The New York Buyers’ Association has 
acquired the cold storage plant of Hill- 
O’Connor Co., Victoria, Tex. E. W. Jones 
will be in charge. 

Fly & Hobson are constructing a cold 
storage plant at Memphis, Tenn. It will 
have a capacity of 18 cars. 

The Dixie Ice Co., Taylor, Tex., has 
plans for the construction of an ice and 
cold storage plant. 

Plans for an ice and cold storage plant 
are being drawn for the West Texas Util- 
ities Co. It will be built in Ozona, Tex. 

The port commission of Tacema, Wash., 
has included in its 1928 budget $60,000 for 
use in starting construction of a cold stor- 
age plant. 

The Entiat Cold Storage Co., Entiat, 
Wash., has increased its capital stock from 
$50,000 to $70,000. 
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Promptness! 


TREATOR is noted not only 

for the sturdy, dependable, 
efficient Streator Door but also 
for startlingly prompt shipment. 
If your order reaches us today— 
it is shipped today. We believe 
in that kind of service. In fact, 
were it possible to read your 
mind, we'd ship sooner. 


What are your Cold Storage Door 
needs? Write, phone or wire 
Streator and be sure, not only 
of the best door but also of quick 
action. 


Ask today for Catalog ‘‘A’’. 








STREATOR 
DOORS 


STREATOR COLD STORAGE 
Streator DOOR CO. ill. 

















Kings County Refrigerating Co. has 
plans for a four-story cold storage ware- 
house to be erected at 24 Hall St., Brook- 
lyn, N. Y. The plant will cost $50,000. 

The Union Ice & Cold Storage Co. is 
planning an addition to its plant at Stock- 
ton, Calif. 

The Southeastern Ice & Cold Storage 
Co., Indiantown, Fla., has acquired a site 
on which to erect an ice plant. 

The city council of Leesburg, Fla., has 
filed plans for expenditures of $50,000 for 
extending and improving the municipal 
cold storage warehouse. 

The Tenville Ice & Cold Storage Co., 
Tenville, Ga., has commenced operations. 

The Perham Fruit Co., Yakima, Wash., 
has taken over the cold storage plant of 
the A. E. Marsh Co. 

The city commission of Dallas, Tex., re- 
cently granted an exclusive 25-year fran- 
chise to F. O. Stevenson, for the right to 
install and maintain a refrigerating pipe 
line system using liquid ammonia as a 
refrigerant. The franchise will become 
effective under its provisions in 30 days. 
The applicant was granted 20 days in 
which to consider its terms. 

The Arctic Ice Co., Dallas, Tex., is plan- 
ning the erection of an ice and cold stor- 
age plant to cost about $60,000. 
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The F. K. Brown Co. plans the erection 
~ a cold storage warehouse in Brookville, 

a. 

J. M. and C. B. Cooper, Syracuse, N. Y,, 
refrigerating plant, has been incorporated, 

Rebuilding of the plant of the Upton 
Cold Storage Co., Rochester, N. Y., which 
was badly damaged by fire early in the 
year, has been completed. An automatic 
sprinkler system is among the new addi- 
tions to the equipment. The plant has 
storage capacity of 1,000,000 cubic feet. Of 
this amount 800,000 cubic feet ara cold 
storage and the balance dry or common 
storage. 

The L. W. Bollmer Co., Malvern, Ia, 
plans to rebuild its cold storage and re. 
frigerating plant destroyed by fire recently 
with a loss of $90,000. 

The Indian River Poultry Association 
is erecting a cold storage plant at Vero 
Beach, Fla. 

ae ae 


ENGINEERS WILL MEET. 


The American Society of Refrigerating 
Engineers will meet in New York City 
on Dec. 5, 6 and 7 for its twenty-third 
annual convention. It is expected that a 
large crowd will be in attendance. 





Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 











For insulating ice tanks, 
cold storage rooms, cold 
pipes, roofs, and every 
other packing house cold § 
insulation service. Mundet’s 
contract department will 
install the cork for you. 

Our practical  refrig- 
erating engineers cover 
the entire United States 
and Canada. 


Mundet Jointite Pure Baked Cork 





L.MUNDET & SON, Inc.,461 Eighth Ave., New YorkCity 








MATHIESON 
AMMONIA 


is made bya Mathieson process, 
in a Mathieson plant, and sold 
under the Mathieson “‘Eagle- 
Thistle” trade mark. It is 
backed by the same resources 
that Lave built the Mathieson 
reputation for uniform de- 
pendability. 















CAUSTIC SODA 
LIQUID CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 
SODA ASH 
BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 


ALKALI WORKS Jc 
new york City 
ORT CA 


Cote Magee Falla. OY = Saewittc Va. 


250 PARK AVE. 
Ch ay 
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Wirfs Gasket 


will save ice 


The cold air that leaks out of your re- 
frigerators and storage rooms, through 
the cracks around the doors doesn’t do 
you any good. Refrigerating and cold 
storage plants everywhere have learned 
that this patented gasket will more than 
pay for its cost in the ice and refrigeration saved. 


Wirfs . PATENTED 


is a flexible, insulated, rubberized strip that hermetically seals 
doors, keeping the warm air out and the cold air in. It comes in five 
different sizes to fit any door. Write today for prices and samples 
so that you can start that saving now. 


E. J. Wirfs Organization, Inc., 113 S. 17th St., St. Louis, Mo. 


Gasket 
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Let Us Cite You to Users of “Sterling” 
Refrigerating Equipment _ 


HEN you buy mechanical refrigeration, you are 
not buying machinery, equipment, etc., but what 
you want is results—performance. In selling “Ster- 
ling” mechanical refrigeration, we sell results—per- 


formance. 


We cite prospects to “Sterling” installa- 





tions near them. We let them talk to the operators 
and find out just how satisfied they are with their 
“Sterling.” We shall be glad to cite you, too—so that 
you can fully realize the extreme efficiency with which 
“Sterling” equipment operates. 


Pays for Itself! 


Many operators express themselves that their “Ster- 
ling” paid for itself in a few years. And remember, 
they will still enjoy the economies, conveniences and 
benefits of mechanical refrigeration for years to come. 
Why not let us tell you more 
of the merit of “Sterling” Me- 


chanical Refrigeration? This 
will incur no obligation at all. 


Send for Bulletin 


UNITED IRON WORKS, Inc. 


SPRINGFIELD, MO. 


on Po 





General Office: 
Kansas City, Mo. 











“FOR SERVICE * | 











EASTERN ICE MEN TO MEET. 


The Eastern Ice Association, repre- 
senting the ice and refrigeration interests 
in the seaboard states, from New York to 
Virginia, will hold its twenty-first annual 
meeting at the Hotel Pennsylvania, New 
York, beginning November 29 and lasting 
through December 1. Men prominent in 
the ice industry will give papers on vari- 
ous phasés of the business of interest to 
manufacturers, retailers and consumers of 
ice as well as investors in ice company 
securities. Delegates will be present from 
New York, New Jersey, Pennsylvania, 





Maryland, Delaware, Virginia and the Send for 
District of Columbia. Complete 
—— Catalogue 


PERISHABLE FREIGHT HEARING. 


The National Perishable Freight Com- 
mittee will hold a shippers’ public hearing 
in the committee’s headquarters, room 
308, Union Station Building, 516 West 


Jackson Blvd., Chicago, Ill., on Wednes- 
day, Nov. 27, 1927, commencing at ten 
o'clock, 

The subjects listed will be given con- 
sideration. 

No. 1646, Defining ventilation service. 

No. 1731, Refrigeration charges on 
fruits and vegetables from Kentucky and 
Tennessee to interstate destinations. 

No. 1745, Handling bananas—shippers’ 
instructions. 

No. 1800, Icing by shippers—re-top icing 
in transit. + 

No. 1821, Change from standard ven- 
tilation to refrigeration—charge for ice 
supplied account delay. 

No. 1822, Change from pre-cooling to 
standard refrigeration—charge for addi- 
tional ice supplied. 

No. 1824, Change from pre-cooling to 
standard refrigeration—maximum charge. 

No. 1827, Allowance to shippers for 





























©Here’s ae 


~\to Lower Refrigeration Costs 


MULTIPLE Effect Compressors. Internal Force Feed Lubrication. 
Constant high volumetric efficiency. Sturdy rigid construction. 
These are a few reasons why the packing industry finds increased efficiency 


in HOWE Refrigerating Machines. Made in all capacities suitable for 
large packers and retail butchers. 


2825 Montrose Ave. 


HOWE aan 


HOWE ICE MACHINE CO. 


CHICAGO 


it aay pe 
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The York full automatic refrigerating 
unit is just the thing for the meat and 
produce market. Here is a machine 
obtainable in sizes ranging from one- 
half ton to eight tons daily capacity. It 
is a self-contained unit, direct-connected 
to motor, thus effecting an economy in 
power. It is small, compact, all parts 
readily accessible, and the entire unit 
is portable. Thousands cf meat and 
produce men all over the country are 
eliminating waste and spoilage and 
conducting their establishments more 
profitably since installing York Equip- 
ment. 


Let us send you the names of some in 
your own locality; also furnish you with 
full details of this money making ma- 
chine. No obligation. 


Manufacturin 


"YOR Company 


Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 














CONSULT US BEFORE YOU INSULATE 


Corkboard 


Insulation, properly installed, backed by scientific knowledge and 
expert workmanship will result in a big saving for you. We are 
manufacturers. We carefully select our raw material. 

Reliable Corkboard is recommended especially for packing 


houses, sausage plants, cold storage plants, etc. Write for full 
particulars. 




















DISTRIBUTORS 

Boston—224 State St. 

Los Angeles—Eccles & Davis Mach. Co., 
Minneapolis—329 Meyers Arcade 320 So. San Pedro St. 


MANUFACTURERS CONTRACTORS 


LUSE-STEVENSON CO. 


307 North Michigan Ave. Chicago, IIL. 


New York—1457 Broadway 
Philadel 15 Chestnut 8t. 














It Can’t Forget to Close Itself 
STEVENSON’S 
“Door That Cannot Stand Open”’ 


Its flapper doors always closed unless filled 
with passing goods or man. No outrush of 
dry cold air, no inrush of warm moist air. 


Bulletin No. 48, FREE, shows how it 


saves its cost in a single month 


Stevenson Cold Storage Door Co. 
1511 West Fourth St. 


Chester, Penna. 














CRESCENT (100% PURE) CORKBOARD 


and “UNITED’S SERVICE” 
permanent and economical Cold Storage Rooms 


provide 
UNITED CORK COMPANIES 





LYNDHURST, N. J. 
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se ge initial icing on individual cars. 

No. 1828, List of perishable commod.- 
ities—refrigeration charges on berry plants, 

No. 1829, Excepting pineapples from 
application ‘of through stated refrigeration 
charges in Section 2. 

No. 1830, Refrigeration charges from 
California to interstate destination. 

No. 1832, Defining carriers’ protective 
service against cold. 

No. 1833, Refrigeration charges from 
Arizona to interstate points. 

No. 1834, Cost of ice on the Norfolk 
Southern Railroad Co. 

No. 1835, Transporting perishable 
freight pre-iced by carriers and subse- 
quently cooled by shippers. 

No. 1841, Furnishing heater service to 
citrus fruits. 

No. 1847, Tennessee groupings. 

No. 1850, Transporting slats and bulk- 
head material with import tropical fruits, 

No. 1852, Re-icing individual cars at in- 
termediate points and destination. 

No. 1856, Kentucky groupings. 

No. 1857, charges on pre-iced 
transported under rule 240 service. 

tdci ieee 
CATTLE AND BEEF PRICES. 
(Continued from page 20.) 

The sharp decline in receipts thus far in 
1927 has resulted in an increase in prices, 
until in the late summer the price curve 
crossed the receipts line on its upward 
swing. 

Judging from the cyclical trend during 
the past 40 years, a period of strong cattle 
prices in all probability lies ahead. From 
1896 prices rose to reach a peak in 1899. 
In 1912 they rose to reach a peak in 1915. 
In each case the inclusive period was four 
years. A similar forecast at the present 
time would carry strong cattle prices to 
1931, with the peak in 1929, 

The rapid rate of liquidation since 1924 
seems to warrant the prediction, the bu- 
reau points out, that the peak in cattle 
prices would likely be in 1929, or even in 
1928. This prediction is based as much 
on the increased rate of turnover in the 
cattle industry as on the rate of liquida- 
tion. Much of the beef consumed at the 
present time is from 15 to 18 months’ old 
cattle. In 1912, for example, it was from 
three-year-olds. 

This study would indicate that the 
packer has little to expect in the way of 
low prices or of heavy supplies of cattle 
during the coming year. It also indicates 
that packers can do much to increase 
their costs by boosting prices because 
they think the supply is shorter than it 
actually is. 


Cars 


ase Ve oe 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Nov. 10, 1927. 

Wholesale prices of 92 score butter, 
Nov. 4-Nov. 10, inclusive. 


Nov. 4 5 7 8 9 10 
46% 46% 47% 47% 46% 
48 48% Holiday 48% 49 
47% 48 48 48 48 
49 49% 49% 49% 50 

Wholesale prices of carlots—Fresh cen- 
tralized butter—90 score at Chicago. 

44% 44% 44% «45 444% 44 
Receipts of butter by cities (tubs): 


% 
Philadelphia * 


This Last Last — Since Jan. 1 — 

week. week. year. 1927. 1926. 
Chicago .... 32,121 381,702 35,065 2,848,714 2,849,792 
oo Ds: - 42,302 51, 497 


47,570 3,233,194 3,120,675 
ooece 3 12,727 11,604 1,107, 911 1,100,010 
Philadelphia 14,309 15,204 19,413 ‘972,018 ‘938,790 

Total .... 97,915 111,220 113,652 8,161,837 8,009,267 


Cold storage movement (lbs.): 


Same 
On hand week-day 





In Out 
Nov. 10. Nov. 10 Nov. 12. last year. 
Chicago ......834,468 631,482 20,957,280 21,649,766 
New York..... 198,958 682,847 17,798,118 12,650,774 
Boston .....++. 9,100 841,128 8,881,026 9,345,672 
Philadelphia 2,100 108,779 3,343,506 2,920,443 
saree AS 50,979,930 46,566,655 
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Soe Ate Kw Oe 


HE lumber used in Jamison Doors is re- 

markably free from knots and defects. 
Careful triple inspection assures it. We use 
only selected lumber, amply heavy, thoroughly 
seasoned and accurately milled. 


'__ 


ese. 6€ SP ww CD 


Jamison Workmanship is the pride of crafts- 
men who have been with us for years, and who 
have brought their sons into the plant. Every 
cut, every mortise, every screw must be exactly 
right. It’s a religion with them—and with us. 


As for wear—ask the man who bangs one! In 
over 19,000 plants the world over, Jamison Cool- 
er and Freezer Doors are outwearing, outlasting 
and outserving anything else on hinges. That’s 





not idle talk . . . it’s working facts. 
Have you our Catalog? It tells Lumber — workmanship — massive, adjustable 
the whole story of our Cooler and ‘ 
Freezer Doors, Refrigerator hardware — double seals of contact — Jamisons 
Fronts, Ice Chutes, etc. It’s a ’ 
great book. Say the word and have them al]. And they’re all reasons why you 
it’s yours! 


can save by using Jamisons. 


~mison Doors 


Jamison Cold Storage Door Company 


Hagerstown, Maryland, U. S. A. 





‘ 
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Chicago Section 


W. G. Agar, of the Agar Packing & Pro- 
vision Co., Chicago, is in the East on a 
business trip. 


J. W. Fobes, vice-president, Miller & 
Hart, Chicago, has returned to the city 
after an interesting bus trip to the East. 


A. L. Eberhart, of Cross, Roy, Eberhart 
& Harris, has. returned from a successful 
hunting trip, having bagged a goodly num- 
ber of ducks. . 

Jay C. Hormel, vice-president and gen- 
eral manager of Geo. A. Hormel & Com- 
pany, Austin, Minn., was again a Chicago 
visitor this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 40,794 cattle, 11,582 calves, 93,391 
hogs and 35,288 sheep. 


Arthur E. Jones, president of Marples 
Jones & Co., well-known packers’ repre- 
sentatives of Liverpool, England, is spend- 
ing a few days in Chicago. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 





Provision shipments from Chicago for 
the week ending Nov. 12, 1927, with com- 
parisons, are reported as follows: 


Cor. week, 
Last wk. Prev. wk. 1926. 


Cured meats, ~.- - -19,523, = 20,598,000 16,098,000 
Fresh meats, Ibs... .36,331, ,000 41,005,000 
Lard, IDS. ...+.e-++s 9,915, 000 11, 479,000 8,437,000 


The many eis of John T: Gelt- 
macher, one of the oldest traders in the 
provision pit at the Chicago Board of 
Trade, will be shocked to learn of his 
death this week. A party of his Board of 
Trade friends recently surprised him by a 
visit on his eighty-second birthday. 

Lawrence. H. Loeb, vice-president of 
David Levi & Co., 3900 Emerald avenue, 
Chicago, left Chicago, Thursday, Novem- 
ber 10, with his family for an extended trip 
to the Bermuda Islands, Cuba and various 
other.Southern points. This is a combina- 
tion business and pleasure trip, and while 
Mr. Loeb is visiting these Southern cities 
he contemplates making certain business 
connections there. He might even decide 
to build a packinghouse in one of these 
localities. 


Republic Food Products Co., Chicago, 


erage business, and his many years of ex. 
perience in the management of national 
retail sales campaigns qualifies him for his 
work with Republic Food Products Co, 
He assumed his new duties on Novem- 


ber 1 
senieiatillisnien 


ARMOUR DIVIDEND DECLARED. 


The board of directors of Armour and 
Company met November 18 and declared 
the usual quarterly dividend on the pre- 
ferred stock of Armour and Company of 
Illinois, Armour and Company of Dela- 
ware and the North American Provision 
Co. 

This is payable January 2, 1928, to 
stockholders of - record December 10, 
1927, and amounts to $1.75 on each share 
of stock. 


aaa tae 
LATVIAN MEAT REGULATIONS. 


Effective October, 1927, a new Latvian 
regulation stipulates that imports of cattle 
meat products, fatbacks, and animal raw 
materials may be released from the Lat- 





HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Il. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 

ENGINEERS 

314 Erie Bidg. Packing House 
Cleveland, O. Specialists 





Packing House Products 
Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 








M. P. BURT & COMPANY 
Engineers & Architects 


Packingheuse and Cold Ly ae od 
ne aay a . 


206-7 Falis Bldg.. MEMPHIS, TENN. 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





ENGINEERS packers of prepared meats in tin and glass, vian customs for the local market only 

Mechanieal, El announces that Mr. George Dirnberger, after a veterinary physician has inspected 

SPECIALTIES, Packing Plants, Cold Storage, formerly of Indianapolis, is now associated the goods and examined the documents, 

Manufacturing — Power - with them in the capacity of sales man- after which a certificate is issued by the 

1134 Masqustte Bite, cuicaco}| ager. Mr. Dirnberger has a wide acquain- customs authorities, according to. the 
tance in the wholesale grocery and brok- U.S. Department of Commerce. 

H. P. Henschien R. J. McLaren. Walter L. Munnecke 


ls A & Munnecke Co. 
Packing House and Cold Storage 
Construction; Cork Insulation and 
Overhead Track Work 


me uerhy Detroit, Mich. 1° gos 








L. V. Estes Incorporated 


Industrial Engineers 
Specializing in 
Waste Elimination 
and 
Labor Cost Reduction 
Without Red Tape 


4753 Broadway Chicago 














Chas. F. Kamrath H. ©. Christensen 
KAMRATH & CHRISTENSEN 
ete 


Architecturai 


Specializing in 
Packing Plonts, Cold Storage, Car ng 
118 W. Jackson Bivd. Chicago, Tl. 





Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacaree 








[b- GucJ AMIS 





PROVISION a 





BSEEF 
PROVISIONS 





ALL CODES 





PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 


140 WEST VAN BUREN ST, 


CHICAGO, ILL. 


We specialize in taking care of the 
requirements of buyers located all 
over the United States and Canada. 
Offerings telegraphed promptly on 
receipt of inquiries. 


On request, our complete provision, 
fresh meat, packinghouse products, 
tallow and grease daily market quota- 
tion sheets will be mailed to any mem- 
ber of the trade free of charge; also 
our periodical market reports. 
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obber 

Does Not 

Carry Our 
Complete Line 
of Casing Colors 
Write Us for Samples 






~CHICAGO LIVESTOCK. 

















RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
eNews. Tes cs axes 19,689 3,292 35,457 18,943 
Tees., Nov. S....c00s 11,71 2,599 39, 974 9,358 
Wed., Nov. 9........ 3,786 2,182 0,497 18,799 
Thur., Nov. 10....... 13,6: ,604° 45,3879 14,141 
is OV. Baw ais os asin 3,429 555. 20,265 8,866 
Diy DUOVs,- tite. osenes 1,500 200 4,000 3,000 
Totals this week...63,742 (12,432 165,572 73,107 
Previous week....... 66,223 13,318 117,556 424 
eR GMD u's oo vances Y 13,677 167,787 86,446 
Two years ago....... 69,573 12,526 154,349 64,388 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
2,879 1,026 
192 11,375 1,882 
428 12, ,409 
147 6,207 3,074 
217 15,030 4,884 
e 543 903 
2,000 1,000 
Totals this week. ..19,978 984 61,163 16,152 
Previous week 802 33,296 11,110 
Year ago ..... 1,549 56,478 18,751 
Two years ago. 1,606 51,082 22,022 





Receipts at Chicago Stock Yards thus far this year 
to Nov. 12, with comparative totals: 


1927. 1926. 
CORIO nc cccee SUCh eww weet ee . -2,501,763 2,793,282 
DE ccoveensvwewnss eesnn bees 618,319 661,210 
SE bs oaeWen ee be deW vin reve teee'e 6,366,418 5,943,790 
Sheep . aeaeee pak bwareNoebeyscen 3,321,229 3,792,558 


Combined weekly hog receipts at eleven markets 
for week ending Nov. 12, with comparisons: 


Week ending Nov. 12....... thccbecsvansaees . 544,000 
NE WOU: 500s 845.0 .0b4u 4 eke0ditts wenesdeeee 390,000 

SEA uNislea buddies WeWG004 0-00 5045 verre | 
1925 Pied Redvvecsecceece (SGbR eee een'ees +++. -587,000 
ME Sb 6 Cb eben enceceesee CEH e de woee ress . -892,000 
2 ae RWibd. ON a chDNas DON HAT Chae de eecacwes 914,000 

Resco. MEA66 sR whe Vaniew conse age cess Dues oe 


Combined receipts at seven markets for the week 
ending Nov. 12, with comparisons: 


Cattle. Hogs. Sheep. 
Week ending Nov. 12... .343,000 601,000 349,000 
Previous week .......... 356,000 458,000 366,000 
1026 ..... ooceecencs +++ -387,000 651,000 349,000 
ER ay 344, 661,000 268,000 
MER ce Siech bout ooceavess 441,000 975,000 359,000 
1923 eeeeeeeceseee s+ 361,000 1,026,000 287,000 
BRR ia 374,000 68, 359,000 


Combined receipts at seven points for the year to 
Noy. 12, with comparisons: 


*Cattle. Hogs. Sheep. 
W927. ees ee eens 8,395,000 19,287,000 9,751,000 
BES. Sa aaleid'e Ss sina 10,055,000 19,238,000 10,687,000 
SG s passacrieicce's wa 9,682,000 21,918,000 9,241,000 
BN ee aikcaio as o's. 9,738,000 26,085,000 9,688,000 
MC’ uauiaanedicwive 9,974,000 26,940,000 9,811,000 
BEY Asuledewccess 9,678,000 19,957,000 8,982,000 
Re A 8,197,000 19,235,000 10,667,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts, average weight and 
top and average prices for — with comparisons: 


ee «rr 











received lbs. Top. Average. 

SENS WOOK” o.ccs cused .-165,600 225 $10.35 $ 9.15 
Previous week 117,556 232 10.50 9.30 
1026... 167,787 233 13.00 12.00 
1925 154,349 241 11.90 11.35 
1924 .. . 284,618 229 10.00 9.20 
ME” CN Selo h uisascscbee 274,990 234 7.50 6.75 
RRR rea ae 218,082 231 8.60 8.15 
Av. 1922-1926 ......... 220,000 000 234 $10.20 $ 9.50 


‘eatate and- average weight for 
12, 1927, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


week ending 


Week ending Nov. 12.. 10 = 15 He = 4 
Previous week cece e 3.85 . 9.30 . % 

MEG Ne wmeu gt seco eles ‘ 79.00 12.00 . to 

BM Cex? oaks eoccccccccs 10.20 11.85 7.75 15.30 
RESO uae ereeniis 9.60 9.20 6.50 13.85 
Pek wa vatend f ciccass os 9.90 6.75 7.25 138.00 
MRE Waser seek cies cha c y A 7.40 14.20 











$9.50 $7.00 $13.85 


THE NATIONAL PROVISIONER 


YOU WILL FIND OUR LABORATORY SERVICE OF 
Yer GREAT VALUE IN WORKING OUT YOUR 
SPECIAL COLOR REQUIREMENTS 
TELL US YOUR NEEDS 


Wi-STANGE CO. 


— Ww MADISON ad 





Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 






Cattle. Hogs. Sheep. 
*Week ending Nov. 12. 43,600 104,400 56,900 
Previous week 43,563 84,260 51,314 
EEE 51,500 111,309 67,695 
1925 . 45,438 103,267 42,492 
1924 ... Ceteawiwedece’s 56,304 197,199 64,517 


*Saturday, November 12, estimated. 


Chicago packers’ hog slaughters for the week ending 
Nov. 12, 1927: 


I Shae iin kis Sac bbwesatsaevas vanes 8,300 
I I oh ake ow aie k 0:08: AO seals dinw'e'3'S Oe 3,700 
NL 2s Geis odcin pe bRSdd ede dvevessewaes 9,000 
NS | ci'h Sas vas Gu ehh 605s ce esamiee caine ,900 
IGS Go ate Casale’, a a'se'g oe 0:49 Sincere ewan 11,400 
MMR: Wasa rund’, Sele @dreiel ¢eb.e'8 Se ena: sce 0'¥s ele 10,000 
SS PUL taviab ings’ 4.0:0;6'04.3.0.0's ne head’ 4,500 
b.) BS  reere --. 9,800 
RN RNR SE tne yr ioe eee a 6,800 
TR a Re et 6,000 
Independent Packing Co. ..........ccccecsese 4,100 
INE IIE ON 5 65.0 Sd en 6 ose'secs cwlcgu’ 6,500 
MG RO = Od i0 onda .0 8 EEKWeb mice’ 4,800 
SRO aa Datel Cd ste Oe kg watusiew cease Che 28,000 

IE fala: d Lights the sinid tenia as.4.80 axes Cath a0 ee hee 115,800 


Previous week 





EE IT ia yin’ Wik Ulan ya Odie a 00's a8 0 nn Pa gra 
19: Ramin ech a0: 69% onnb.<e8e.b ek weed tae é 
PBN citad saLedeks Cavtiieiayewsnnviont 7 
(For Chicago livestock prices see page 35.) 
a’ oa 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York for 
week ending Nov. 12, 1927, were reported 
officially as follows: 











Cattle. Calves. Hogs. Sheep. 

Pi da} |. Zee 4,028 6,672 1,863 38,238 

New Se visvcvndss 2,405 24,512 7,570 

Central Union ....... 2,341 938 142 16,170 

Wetas vices ascvsses 7,028 10,015 26,517 61,978 

Previous week ...... 10,400 12,451 25,649 46,321 
Two weeks ago...... 10, 142 12,426 27,400 %,2 






DISTRIBUTORS 


The American By-Product Machinery 


Cincinnati-Chicago 





ENERAL OFFICE, LABORATORY , FACTORY C H IC AGO 


Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 


The Allbright-Nell Co., Chicago, Ml. 


26 Cortlandt St., New York City, 
The Cincinnati Butchers’ Supply Co. 







Where 
Do You 
Purchase 
Violet Meat 
Branding Ink 
Made According 
To the Government 
Formula? We Make It. 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Nov. 10, 1927, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 





Week Same 
ended Prev. week, 
Nov. 10, week. 1926. 
Oe ree ee $ 9.10 $ 9.25 $ 6.50 
PA, ys Tis Woe etmpas 7.75 8.00 6.70 
OD wes iveccsvccen 8.00 8.00 5.75 
OO a ee 8.50 7.75 5.25 
CO ar 7.50 7.50 5.00 
C, eae 8.00 7.00 rs 
WOES. TOW ons ce cewces 8.00 8.00 
VEAL CALVES. 
bons Ee Pre 15.00 $15.00 $12.50 
ee 2.50 13.00 11.50 
, ie 10.00 10.00 9.00 
are ee 8.50 8.50 5.00 
IO ioe S caschinos 10.00 10.00 6.50 
WE, MONE? Sew cn de dass 7.50 6.00 ae 
BEGGRO POW oon ec cccccs 8.00 8.00 
SELECT BACON HOGS. 

EE “nendcodes cause $ 9.90 $ 9.90 $12.88 
PL ec onsececdests 9.50 9.75 13.00 
MOE windsvects bac 8.75 9.35 11.82 
EY ais chsegneees ess 8.90 10.50 12.65 
Edmonton 9.00 12.37 
Pr. Albert 8.85 oes 
Moose Jaw 9.25 
NN i cecscsecasun 12, $11.50 $12.00 
Se ee 11. 11.25 11.50 
bo ere re 10.75 11.00 10.00 
REE, tcc peg ee uauway 11. 11.50 10.00 
Edmonton ........-.... 11.50 11.50 0.00 
Pe. Aibegt cisisccssccce 10.00 10.25 
Moose Jaw ...... eocece 11.00 10.50 


What kind of beef carcasses are known 
as “spotters”? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 


Why Give Your Profits 


To Someone Else? 


The packer or renderer who does 
not grind his tankage or fertilizer 
materials is actually depriving him- 
self of additional profits. 

Install the trouble and fool-proof 
“NEWMAN” and get the extra 
profit yourself. 

Made in three sizes. 
guaranteed. 

Why not let us send you some 
details ? 


Satisfaction 













Co. 





































Chicago Provision Markets 


THE NATIONAL PROVISIONER 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


Noy. 17, 1927. 


Regular Hams. 
Green 








* Square Cut and Seedless. 
D. 8. Bellies.* 


Clear 

MND SSe sini ssswiwrticctdindis 13% 
DUE. saskvcpiudhetutonieide 12% 
ED: Cave psdhetéuadieiuceges 12% 
BD (ets esenbeusesses estes 12% 
Sn Ssiuehebiansebs cpencata 12% 
ME apestecbabcicousrnonake 12% 
BOD) Dick cdeebcsedvcdcakcses 12 

SR shh sich Skee bebawcdeaes 11% 


* Fully Cured. 
D. S. Fat Backs. 





Other D. 8. } 
Extra Short Clears................ 35-45 





Extra Short Ribs.. 35-45 
Regular Plates 6-5 
Clear Plates .... 4-6 
PONE SUNEENAS Shs 6 0in Kiwekuameawesns 

Lard. 
i Cn Os iSite otmess snnetus hbase 
EE ae er een ear ee 








FUTURE PRICES. 


Official Board of Trade Range of Prices. 


SATURDAY, NOV. 





Open. 
LARD— 
11.95 
SHORT RIBS— 
picouse 10.60 











Open. High. Low. 
. pa 12.25 12.10 
ok 12.20 12.20 
12.42% 12.50 12.4214 
-60 12.60 12.60 
12.72% 12.77% 12. 12% 
CLEAR BELLIES— 
SHORT RIBS— 
10.60 10.60 10.60 
0.40 10.40 10.40 
Pe cee 11.85 11.85 11.75 
TUESDAY, NOY. 15, 1927. 
Open. High. Low. 
12.20 12.22% 12.20 
-12.20 12.25 12.20 
12.45 12.55 12.45 
12.73%, 15 w. 85 12:72% 
CLEAR BELLIES— 
DE Gee eees Te 
Sh: .apcecus 12.00 12.00 12.00 
Ms ths ecuel noes pees Jods 
MG sees naka 
SHORT RIBS— 
ne So ° 
_ _, Se eae . 
is. besence ccuy ° cess 
re hie vo ones 
WEDNESDAY, NOV. 16, 1927. 
n. High. Low. 
cas. Ope: 3 
Ts  coseutu 12.15 12.15 12.10 
wéneesn 12.25 12.25 12.10 
mn soonsed 12.57% 12.5714 12.42% 
__, APSA Se Saree con's 
ee 12.82% 12.82% 12.72% 
MT wpokshs, cued nace aw 
CLEAR BELLIES— 
Peocceen 11:70 11.97% 11.70 
10.60 10.60 
THURSDAY, NOV. 17, 1927. 
Open. High. Low. 
ae 11.97% 12.02% 11.97% 
12.40 12.40 12.32% 
Ee ro esas 
May 12.70 12.70 12.65 
BE Sessdaw Sean sess neds 
CLEAR BELLIES— 
Ss Sasbio we. odan ace coe 
DG cs de aes rabies ee sees 
Jan. ...9...12.25 12.25 12.25 
ER 5 ‘eeu SHES 
SHORT RIBS— 
Ms bbe ae owe eobe 
Dec. .. cae 
Jan. 11.60 11. 40 
May osee 
FRIDAY, NOV. 18, 1927. 
LARD— 
Open. High. Low. 
Nov. 11.95 11.95 11.95 
_ See 11.95 12.02% 11.90 
Jan. 12.32% 12.37% 12.30 
Sit ve» inp he ee biipsa 
May 12.60 12.67% 12.60 
EC Soho Kes abies pens tes 
CLEAR BELLIES— 
Oa 11.75 11.75 11.75 
ES  encéee eee naa Sites 
Jan 12.17% 12.17% 12.17% 
BRE bee Six. 
SHORT RIBS— 
OO eh raowiay koe 
re 
SE ho naan cls 06 
BOE eésepek Bess 


12, 1927. 
High. Low. 
12.22% 12.17% 
12.2214 12.17% 
12.60 12.45 
12.00 11.95 
10. sc mA 60 


MONDAY, NOV. 14, 1927. 


Close. 


12. tag 
iz. 521% 


11.95 
12.00 


10.65 
10.25 


Close. 


12.25ax 
12.20b 
12.50ax 
12.60 
12.77% 
12.9244n 


11.95n 
12.00b 


12.50n 
12.60n 


10.60 
10.40 
11.65ax 
11.75ax 


Close. 


11.75 


Close. 


11.95ax 
11.971%4b 
12.35b 
12.50ax 
12.65 
12.774%4n 


11.95n 
11.95n 
12.25ax 
12.50ax 


10.60n 
10.37 4Yax 
11.47%4b 
11.60ax 


10.60n 
10.374%4n 
11.47%ax 
11.60n 








November 19, 


1927, 





CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, Nov. 17, 
1927, with comparisons, were as follows: 








Week 
ending Prev. 
Nov. 17. week. 
Armour & Co........... 0,522 9,983 
Anglo-American Prov. Co. 5,928 4,874 
Swift & Co....... sees 7,450 9,552 
G. H. Hammond Co 4,877 4,897 
Morris & Co........ 8,779 7,803 
Wilson & Co 10,922 12,287 
Boyd-Lunham Co. 4,54 4,971 
Western Pkg. & Prov. Co. 11,320 11,470 
Roberts & Oake........ 7,054 6,973 
Miller & Hart é 3,817 
Independent Pkg. Co 5,018 
Brennan Pkg. Co... 7,250 
Agar Pkg. Co....... 4,673 
MEN icdass sa dase ones © 93,568 





week, 
1926, 
8,210 
5,356 
9,470 
4,825 


28: 222282 
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CHICAGO RETAIL FRESH 















Beef. 
No.1. No.2. No.8 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end...... cocs: 28 20 
CRAG SOME a cocacsscesscesese 28 20 14 
IRE, casscoctescpescce. 80 20 
Steaks, sirloin, first cut....... 45 82 22 
Steaks, porterhouse ........... 387 25 
OE, MK waashasnscoescces. ae 25 18 
Beef stew, chuck...........00. 20 18 12% 
Corned briskets, boneless...... 24 22 18 
Corned plates ......... onceesae’ aan 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
EtinGquartets ..ccccccccccccvce BS 25 
WI owed voacvnns ccc ovasbeeee! ae 15 
Chops, shoulder ............... 25 20 
Chops, rib and loin............ 55 
Mutton. 
al A auRaA Pee ee nae aKawe’ ie F 
Cebebed ns veeeaes aeehee se cae é 
eR Cepecece cece ssescsoe Ee 
ops, rib and loin.......... oo. - 
Pork. 
Loins, whole, 8@10 av........cceccccsececs 26 @28 
Loins, whole, 10@12 av........... Maa ate 24 @26 
Loins, whole, 12@14 av........ceeeeeseeees 22 @23 
Loins, whole, 14 and Over...........eesee0- 19 @21 
CEE cacweneaerataseseceteeebasecar cons 27 @31 
BROUNGSTS coccccccccccccccccscccccccccccccce 18 @20 
MIND. cc ccct cod sbecveccvovebscresscsesdnecs @24 
PRTRTTDD. oo ci css cicccncconccecesscoseveess 20 
TE dv ken 0.s5Gese0ne Stheb ened esenetense 14 
Leaf ‘ard, ‘unrendered...... pebaneseesnences 18 
Veal. 
Hindquarters -26 @32 
Forequarters -14 @20 
Legs .... 6 @28 
Breasts .. -12 @16 
Shoulders. -10 @22 
OES. cwasntsacnva ° @43 
Rib and loin ChopS.......-.ceeceeseeseees @38 
Butchers’ Offal. 
BNE nccccccdccccesncccesesewsdeocesvesiese 6 
Shop fat ......... eves teeesseetecesenen 3 
BROMOR, PEP BOO TOS, oc ccccssvcccccccccovesce 50 
EE  Aabcvinene-eskeens eudrevebnesecsvece @ii 
TD. coccccceccncee eeeacas eeeuseranereeges @20 
ED - cnctvcvenedcesese eqecceses eewesees @12 
CURING MATERIALS. 
og Sacks. 
Nitrite of Soda, 1. c. 1. Chicago....... 
Double refined tothe grand., l.c.l..... 4 5% 
SED Sin omosicncksosainak cescebecaces 1% 
Sate refined nitrate of soda, f. 0. b. 
ctw Wy Mhly MOUND s cs peavdecceuceceec 8% 8% 
a than carloads, granulated........ 4% ‘4 
IDG ss k's See dia bado ans iee sé idente 5% 6 
Kegs, 100@200 Ibs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 8% 8% 
Crystals to powdered, in bblis., in 5-ton 
SOU OE MON cb aiickn ccaeddacdes¢eacs 9% o% 
In bbls. in less than 5-ton lots........ 8% 9 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbls. 5 4 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
EE. Lcd asecneduweledseeebe cece tobeeebetees $6.60 
Medium, car lots, per ton, f.0.b. Chicago, 
Tere eee sty ised ucvenceess 9.108 
Rock, carlots, per ton, te o.b. “Chicago Teens ees 6.10 
Sugar— 
Raw sugar, 96 basis, f. 0. b. New Orleans @4.95 
Second sugar, 90 basis..............+50- None 
Syrup, testing 63 and 65 combined sucrose 
and invert, New York..............06. @ AT 
Standard granulated f. o. b. refiners (2%) @5.70 
Packers’ curing sugar, 100 lb. bags, f.o.b. 
Reserve, La., 188 2%...ccscesseccseces @5.40 
Packers’ curing sugar, 250 lb. bags, f.0.b. 
Reserve, La., less 2%..... SPbeecowseces @5.30 











Prime | 


Heifers 


Mediu 


Brains 
Sweet 
Calf | 


Choice 
Mediu 
Choice 
Mediu 
Choice 
Mediu 
Lamb 
Lamb 
Lamb 
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November 19, 1927. 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
“= mg ag 






















Cor. week, 
Nov. 19. 1926. 
Prime native steers .......- 23 25 18 19% 
Good native steers -20 G2 1 18 
Medium steers .16 19 14 @16 
Heifers, good ... cree 22 13 @18 
ME osveavtgsasposehesege se 11 @16 9 @13 
Hind quarters, choice.......- 28 @ @25 
Fore quarters, choice ....... 19 @20 @15 
Beef Cuts. 
eer Loins, No. 1........+.-- @52 @30 
— Tine. (NG, Bies cane os en @4 @26 
Steer Short Loins, No. 1..... @i1 @36 
Steer Short Loins, No. 2..... @56 @33 
Steer Loin Ends (hips)...... @33 @24 
Steer Loin Knds, No. 2...... @s32 @23 
Cow Loing .......seeeeeeees @24 @18 
Cow Short Loins.........--. @30 @25 
Cow Loin Ends (hips) ones @18 @16 
Steer Ribs, Ni @37T @21 
Steer Ribs, No. 2 @33 @21 
Cow Ribs, No. 1 @20 @15 
Cow Ribs, No. 18 @16 
Cow Ribs, No. @12% @l1 
Steer Rounds, @20 @14 
Steer Rounds, @19 @14 
Steer Chucks, @18 @l 
Steer Chucks, @ij @13 
Cow Rounds @l4 @12 
Cow Chucks @13% @11'4 
Steer Plates @l4 @10% 
Medium Plates...........+. @10% @ 8% 
MER OND, dis scnticc¥es ces @16 @14 
Seiets. OND: 2s. cseaeegssece @12 @12 
Steer Naval Ends ........... @12 @ 8% 
Cow Navel Ends............ @11% @ 8 
ee ae eee ee @9 @ 8 
os Shanks .....cccccceses @ 8% @ 7% 
Strip Loins, No. one ess.. f 
Seip Loins, No. SPIRES G55 @40 
Strip Loins, No. 3........-. @ @35 
Sirloin atta, -IO.. Bisircvnes @34 @28 
Sirloin Butts, No. 2......... @26 @23 
Sirloin Butts, No. 3......... @15 es 
Beef Tenderloins, No. 1 @70 65 
Beef Tenderloins, No. 2..... @65 @60 
Rump Butts ...--.sseeeeees @18 @18 
Flank Steaks ....ccccccesees @20 @18 
Shoulder Clods.............+- @l15 @15 
Hanging Tenderloins ....... @12 @10 
Beef Products. 
meore “2 3 reper rere rr @10 10 @2 
= HS. gh Catuease tists @l1 @12 
Fong ao palegpe doseuwegesp-ots @29 21%4@2s 
Sweetbreads ..........e.e00. @38 = 
Ox-Tail, per Ib.......c.eeee- @12 @12 
Fresh Tripe, plain ......... @ 6 
Fresh Tripe, H. C.......... @ 7% @ 6% 
BNE vec s-caceseebssderectses 13. @15 9%@13 
Kidneys, per Ib.......e...6. @10 10 @10% 
Veal. 
SENS ORTORES | 6 oie osc cased 20 @21 18 @20 
Good Carcass .....cccccseese 15 19 14 @17 
Good Saddles .........+..0.- 20 @28 20 @28 
Good Backs .....ccccccseees 122 16 12 @16 
Medium Backs ...cccccccsve 10 @l11 8 @12 
Veal Products. 
ee (GRE Kccccrtasequcces @12 @l11 
DOMNORGE .ccccdtopecvenee @70 50 @é60 
RE ERVOES clés vce veces ecccces @55 @41 
Lamb. 
MMOW TAM 6.6 ccsccccsccs @27 @26 
Medium Lambs ............. @24 @24 
Choice Saddles ..........-.- @30 @30 
Medium Saddles ............ @28 @28 
OS, MGR” pics nveeccedees 20 @20 
Medium Fores .......seeeees 18 @18 
lamb Fries, per Ib.......... 32 @32 
Lamb Tongues, each......... 13 @13 
Lamb Kidneys, per Ib...... @30 @25 
Mutton. 
put Me, Ee @ 9 @ 8 
Light Sheep .......... eecces @13 @14 
Heavy Saddles .........000% @12 @i2 
Light Saddles ......... pecee @15 16 
eS eee ee @i7 8 
RE Eo cious sehises seis 12 12 
Mutton Legs ....... eeeoeses 17 18 
Mutton Loins ....... wea b acc @18 @15 
OO ROW ~.ccccccccsccs @ 9 @10 
Sheep Tongues, each......... 18 @13 
Sheep Heads, each........... 10 @10 
Fresh Pork, Etc. 
ROD AMMEN ii oo 0 écienedc @21 @25 
Pork Loins, e8@i0 Ibs. avg..31 @32 22 @23 
DRESS inadadaeahecsan eee @22 @25 
Bellies : @25 @29 
SMR bce ks @16 @18 
Skinned Shoulder: 18% @19 18 @19 
Tenderloins .. 60 @65 60 pe 
Spare Ribs .. 17 @18 17 
EMRE LO oo scans seacede +++ -144%@15 15% 
EW 6 bien hore’ vob icbe.s . 144% 15 16 
BEET isd 5's 6c'oes c's eesou'e outs 24 @25 @22 
TU Caicedo gs vee Ssh aee cess 14 @15 
ESSE Rr soess: @15 16 17 
Neck Bones ......... eee eas 6 ‘@6 
Slip Bones ....... Fees ee 12 9 
Blade Bones .......... mabids @15 14 15 
RE WONE ws cckeas Biatay Sy 6 6 
Kidneys, per Ib............ ‘ 8 9 
BREED 3 300 howcceus evcccccvecs 54@ 6 5% 
MEDS. ss 6a Foh's wae ReWecrense 14 15 
MT heehee scedeasve ga sete 6 9 
MN Ga tNe Nodes sare cusses 9 8 9 
RISERS a Sr : 10 10 


THE NATIONAL PROVISIONER 


DOMESTIC SAUSAGE. 















Fancy pork sausage, in 1-lb. carton...... « @29 
Country style sausage, fresh in link........ @22 
Country style sausage, fresh in bulk..... e @20 
ae 3d style sausage, smoked............. @25 
Mixed sausage, fresh.........ecseeeeees née e 
Frankfurts in sheep casings.............+. 22 
ankfurts in hog casings...........ssee. " @21 
Bologna in beef bungs, choice............. @17% 
Bologna in cloth, paraffined, choice....... gia” 
Bologna in beef ‘middles, MS Cas anes se 18 
Liver sausage in hog bungs...............+ @25 
Liver —- in beef rounds............0.. 13 
ET bd 23 doco fadnelu she rch eabantes rs 
New England luncheon somes ceekeee . 27 
Liberty luncheon specialty....... : 20 
Minced luncheon specialty @19 
Tongue sausage . @23 
Blood sausage.. @lj 
Polish sausage @19 
I wivnce seecoutesee cues piéu aa wawnn seks xo @16 
DRY SAUSAGE. 
Cervelat, choice, in hog — Grebnees eelese'e @51 
Cervelat, choice, in hog bungs...... @49 
Cervelat, new a in beet midd! 23 
Thuringer Cervelat 26 
Farmer ......+- ° @31 
Holsteiner oecces ees eee 30 
. C, Salami, choice. ERP ERE ae 48 
ag oe Salami, choice in hog bungs........ 50 
C. Salami, new condition............... 26 
Reston choice, in hog middles............ @42 
ee GENE MERNNNR Ss 60% oS.accs <isecendae panics @58 
ee reer cocesh sees @41 
Mortadella, new CO a eee @26 
SEED. bceedevtriecabdcopeeneres ons aaveves @54 
RS (EN REINS occ. w anak e'ece sive 30Ka% @42 
a err eeereer rrr errr cr errr ee @53 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
MMM Sime, B TO CRAG. 6. caccsrcccatocccccccce $6.50 
Large tins, 1 to crate.....ccccccccccciscccccces 7.50 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate... ...ccccccccccccccccces 8.00 
Large tins, 1 to crate.......... eeececes 9.00 
Frankfurt style sausage in pork casings— 
SEROTEC, FS G0 GING. vic chscctncctwenevcoenes 7.50 
ERGO CIOS, 1 WO CURE oni 65.05.50 oecccdiccotess 8.50 
Smoked link sausage in pork casings— 
Small tins, 2 to or Swegeiecseb¥ecebeesccesce’ 7.00 
Large tins, eer eee er Pre 8.00 
SAUSAGE. MATERIALS. | 
Regular pork trimmings. ../........++..++5 @12 
Special lean pork trimmings..............- @14% 
Extra lean pork trimmings............+.+.-. 164%@17 
THOOK DOUG CLUMIUNNN ss occ eccscaceccceccss 13 @13% 
PORK COOK TORE. 65.0 ccccvsecccsvcsevcvees @11% 
IN  o aoda eb gus cbne subse ean whioepee & 9 @ 9% 
Native boneless bull meat (heavy)........ @13% 
DE GEE Siac ccontorpedeaereeasces 12 @12% 
CE WUD. seed ccc cc dececcctidscascoeunte @11% 
IN nc dino uidieee eV. 50108 ba0c aces @10% 
ROGET EE Vv scoa ccd cae keds eaines Beas elena 9%@ 9% 
TIOGE “CUONe CUNEO) oc oin.5is ee voce cece ens 9%@10 
Dr. canner cows, 300 Ibs. and up........... @ 9% 
Dressed canners, 350 Ibs. and up......... @ 9% 
Dr. beiogne bulls, 500@700 Ibs.... os @10% 
Me , SE ee 44@ 5 
Cured pork tongues (can. trim @14% 


(These are prices to wholesalers 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 


(F. 0. B, CHICAGO) 
Beef Casings: 






Domestic rounds, 180 pack............. @25 
Domestic rounds, 140 pack............. @38 
WRee GE SONI ce Seasiccndctvene @48 
Medium @xport TOUNndS.......cccccvcses @32 
NOrrow GXPOTt TOUNGE. 0... cccccccccccs 35 @37 
Pi MNS «tins Ga'a.0 bone dass one wer @13 
BU, De WORN os osc tesss'ccteodecceds @ 6 
DN a @25 
Bh ae Rs was Sestsecevevescvesece’s @l14 
PE GED Sc wccduudaos > voncdcans @1.15 
Selected — a a re ri @2.50 
Dried bladders: 
MEE, Gh6% Wa cuedyeeeS 8séncnns'ec @2.50 
Td SRE SA e ee ee ee @1.90 
WN aten hak sn abt eacine ae @1.50 
PE ob eansuecavessedstccccvesss @1.25 
Hog Casings: 
Wrarsews,. OPS 100 Fiss.6 vic cc cccceces @3.30 
Narrows, meds., per 100 yds.......... @2.65 
Mediums, per 100 Waa saw as 6 Wtae tees 2.10@2.25 
re Se a SN ak vee bee see nee ceas @1.45 
EE TIE pS cobee oe gehot ees tae ces @ .40 
Large prime bungs... @ .27 
Medium prime bungs.. 18@ .20 
Small prime bungs 10@ .12 
Middles 16@ .18 
Stomachs 06@ .08 


i, Ee ee Fe Ee 
Quotations for large lots. Smaller quantities at 
usual advance. 


VINEGAR PICKLED PRODUCTS 











Mpltan Sree, SOT Ws sc keseccccdccdwcves $14.00 
Honeycomb tripe, 200-1b. | eae 16.00 
Pocket honeycomb tripe, 200-lb. = - 18.00 
Pork feet. 200-lb. bbl - 17.50 
Pork tongue, 200-Ib. b - 63.00 
Lamb tongues, long cut, 200-Ib. bbl. - 42.00 
Lamb tongues. short ent. 200-Ib. bhi 51.00 
BARRELED PORK AND BEEF 
RE UNE PRM ov inccin'c cd cc ainceccatwccccas 81.00 
Family back pork, 20 to 34 pieces......... 36.00 
Family back pork. 35 to 45 pleces......... 37.00 
Clear back pork, 40 to 50 pieces............ 28.00 
Clear plate pork, 35 to 45 pieces............ 21.50 
Clear plate pork, 25 to 35 pieces............ 22.00 
Brisket pork .. 28.00 
Bean pork .. 24.50 
WUMOS DOGE oc evacuees ocbees 25.00 
Extra plate beef, 200 Ib. bb 26.00 
COOPERAGE. 

Ash pork barrels, black iron hoops. bh o7% 12% 
Oak pork barrels. black iron hoops..... 1.90 L *95 

Ash pork barrels, galv. iron hoops..... 1.87% @1.92% 
White oak ham tierces........ oeceeace @3.40 

Red oak lard tierces....... saéasdosde @2.55 

White oak lard tlerces........ eedewee ‘33 @2.75 


OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls er prints, 
f.o.b. Chicago 

White animal fat margarine in 1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago...... 

Nut margarine, 1 lb. cartons, f.o.b. Chicago 

(30 and 60 Ib. solid packed tubs, 
le per Ib. less.) 

Pastry oleomargarine, Bo- Ib. — f.o. a5 Chi- 
CED cc cicdccdcncuseets Sdadieainns Gawde da 


DRY SALT MEATS. 


Extra short clears. ......ccccccicdccccccecs 
pe a eed eee eer Ee 
Short clear middles, 60-lb. avg............- 
Clear bellies, 18@20 106... 62. cccsctecocece 
Clear bellies, 14@16 Ibs............-.eceee 
Rib: bellies, 2OG@ZS WS... wie ccscssccccvece 
en ee 
Pat Deeks, TOU Wiss icc ccc ccscccsyecceves 
(pom Se” err 
Doig! a Lg arr er cere or 
Regular plates 
Butts 





@25 
22% 
18 


@ 
@uy% 


WHOLESALE SMOKED MEATS. 











Regular hams, fancy, 14@16 lbs........... @23 
Skinned hams, fancy, 16@18 lbs........... @22 
Standard regular hams, 12@14 lbs......... @23 
ig A OR Serer pric errr @18 
Standard bacon, 10@12 lbs @35 
Standard bacon, 12@14 Ibs...........+.505- @35 
Standard bacon strips, 6@7 lbs............ @26 
— hams, choice, skin on, surplus fat 
$e doa cu Geeh Kveesoanstewbesencceusoess @34 
Cooked hams, choice, skinned, surplus fat 
MED Neaddbscnck oss eaaadasicavsuvewauseewn @34 
Cooked hams, choice, skinless, surplus fat 
OE enc n enna sciennhccsdewivanes natgaesne’ @35 
Cooked picnics, skin on, surplus fat off.... @23 
Cooked picnics skinned, surplus fat off.... @24 
Cooked loin roll, smoked..........-+.-+se0. @42 
ANIMAL OILS. 
ee TR OI in wes bende cads oenccisecoude 16 @16% 
Extra winter strainec -184%@13% 
Extra lard oil.... -12% @13% 
Extra No. 1 lard. 11% @12% 
DE GUS d hd iccwnawedecvcunde .- 10% @11% 
ER ESA ae ee er rrr 10% @10% 
A ER ano bnk v0 bo oka adn chew ee ny4@11y% 
Ue REE (ORNS das in cd necdesensnasnar 16 @16% 
WO CIE. CE ys d oii oe cei ccctccsctcawe 12 @12% 
pee ee | Peer errs rr yale 
LARD (Unrefined). 
Prime, steam, cash, tireces .............. @11.97 
ee fe ee eee 11.95 
PU SNCs co: s uke aoe ROR ES om aad Wd OS @12.12 
MI SE on 0 iw eds dd dca Raced eesdteonn @15.00 
LARD (Refined). 
Pure lard, kettle rendered, per lb......... @12.75 
Pure lard, tierces.. @12.30 
RIE, eadbeesiccerosaswatenetsededs au @13.25 





OLEO OIL AND STEARINE. 





CO eA aaah cin oasie cs usancaceees 16144@16% 
CORR GOON sc vecccisecccsscctccecceeccoccs 14 15 
PS A ON cs dics cen tknwedscne Be 16 @16% 
i, ORE DO Brrr rrr 15 @15% 
UG ON ON) aie ha Cis ash <aNalsdweewecicnee @14 
Prime oleo stearine, edible................ 10 @10% 
TALLOWS AND GREASES. 

Edible tallow, under 1% acid, 45 titre....10 @10%4 
oo le a rrr 9 @9% 
No, 1 tallow, basis 10% f.f.a. 42 titre.... 8 @ 8% 
No, 2 tallow, basis 40% f.f.a., 40 titre.... 6%@ 7 
Choice white grease, max. 4% acid, loose, 

RIE de ai qcksiweatdaocandendetisucdel 9%@ 9% 
B-White grease, max. 5% acid............ 7%@ 8 
Yellow grease, 12-15 f.f.a.. -» T4@ 7% 
Pg a 2 eee er ee 6% @ 

VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. Val- 

LOF.. DOMMEM, TUL, “WRONG. sin 6 cin nc cctvce @ 9 
White, deodorized in bbls, c.a.f. Chicago.124%@12\4 
Yellow, deodorized, in bbls............... 124% @12% 
Soap stock, 50% f.f.a. basis, f.o.b. mills... 2%@ 2 
Corn oil, in tanks, f.o.b. mills............ 9%4@ 9% 
Soya bean oil, seller's tank, f.o.b. coast nom. 9 @ 9% 
Cocoanut oil, seller’s tank, f.o.b. coast.... @ 8% 
Refined in bbls., c.a.f., Chicago, nom. ...10144@105% 

FERTILIZERS. 
Blood, unground and ground ............ $ 500@ 5.25 
PE we 6 iced isu bh WOKS A vba ea dca keeee 3.15@ 3.25 
Ground fertilizer tankage, 10%.......... Pm 425 


Ground fertilizer tankage, 6 to 9% 





Ground raw bone, per ton @34. 
Ground steam bone, per ton............. 30.00@32.00 
Unground steam bone, per ton, 18% 

SED ec duh wnt wns chuneetn's dx convicts 24.00@25.00 
Unground steam bone, per ton......... 30.00@32.00 
Unground bone tankage, per ton......... 23.00@24.00 


HORNS, HOOFS AND a 


No, 1 horns, 75 Ib. average per ton. - 00@200.00 
No. 2 — 40 lb. average, per ton.... 125.00@135.00 
TRG a EE BAK Locus canteecduadeccesacs 75.00@100.00 
Hoofs, black a 40. 50.00 
SE IE Sh c'dc nas eeitheacset ceeds 75.00@ 80.00 
Round shin bones, heavies............. 90.00@100.00 
Round shin bones, lights and med..... 55. 65.00 
Heavy fats ..... pen dadahs eqnanaqecnce 55.00@ 65.00 
BE UE ABW coe ora AC OS oa wa cc cdceees 47.50@ 55.00 
Thigh bones, heavies......... eccccccce SR 100.00 
Thigh bones, light and med.......... 85. 90.00 
Buttock bones ........ccceeeccesecesss 45.00@ 50.00 


: 


which must be assort 
cracks. hard and clean, uniform as to cut and 
Packed in double bags and cari 
om unselected stock will be found in 
By-Preducts Markets’’ reports on ano 


Note—These quotations apply to No. 
rted. free from grease 








z 





Meet the Meat Man 


Here’s where he tells you things that 
will help you to make more money. 











Turkeys for Thanksgiving 


Window Display Will Be Needed 
to Help Sell Them 
By John C. Cutting.* 

A frosty November draught swept into 
O’Toole’s Fancy Meat Market, and hit 
Michael himself right on the back of his 
fat, red neck. This caused him to peer over 
his spavined glasses and see whether it 
was a cash customer or the tallow man 
who had entered. 

Lo, and behold, it was none other than 
our irrepressible packer salesman, Dennis 
Cassidy. 

“Holiday greetings, Michael,” chortled 
the runtish Son of Erin, “or, as one turkey 
would say to another, ‘how’s tricks?’” 

“Not so bad,” answered the genial 
knight of the cleaver. 

“But, tell me, as one good Harp to an- 

_ other, what’s the turkey situation?” 

“Well, so far as I’ve been able to as- 
certain,” began the idol of Killarney, “the 
bad weathe¥ we experienced in the spring 
in the turkey-producing states of the 
country has hindered the birds from ma- 
turing as quickly as expected . . .” 

“Does that mean we’re going to have 
thin birds to sell?” asked O’Toole. 

“Not a bit of it,” retorted Cassidy, eager 
to explain the true situation. “The pro- 
ducers are holding back the turks which 
have not matured, and they will be fat- 
tened properly tor the Christmas trade. In 
the meantime, those birds which are ar- 
riving daily are found to be of equal if not 
better quality than were received last year 
for the holiday trade.” 

Can’t Give Turkeys Away. 

“Well, I’m glad we’re going to have 
good birds,” commented O’Toole, “but 
any shortage necessarily means that prices 
are going to be firm.” 

“Well, it’s a cinch no dealers can afford 
to give turkeys away this year, based on 
what I’ve told you,” said Cassidy seri- 
ously. 

“And furthermore, Mike,’ added the 
salesman, “you’ve got the dope for your 
customers if any of them ask about the 
situation.” 

“And how—” 
facetiously. 

“You're going to put in a nice Thanks- 
giving window display, aren’t you?” asked 
the salesman. 

“Yes; I suppose something ought to be 
done about it,” said O’Toole, somewhat 
wearily. 

A Holiday Window Display. 

“Yes, sir. A little colored crepe paper; 
a few medium-sized birds hanging up, and 
a card asking your customers to step into 
your store and play their favorite selec- 


added the proprietor, 





*Director of Retail Merchandising, Institute of 
Meat Packers. 
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tion will bring them hopping for their re- 
spective birds.” 

“That all sounds pretty good,” said 
O’Toole. 

“All right. If it sounds good, why not 
put it into practice?” asked the persistent 
one. 

“The trouble with you,” began the pro- 
prietor, “is that you want too quick a turn- 
over on decisions. You don’t give me time 
to consider things,” added O’Toole weakly. 

“I’m not trying to sell you a battleship 
or an island,” retorted the salesman. “All 
you've got to decide is to buy some 
turkeys. And believe me, if you don’t 
order them today, you might as well turn 
over and go back to sleep again. 

“Selling turkeys at Thanksgiving is a 
service which your trade expects of you, 
so get busy and state your preferences 
now, before I put this order book away. 

Ten minutes later Cassidy could have 
been seen leaving the butcher shop of one 
Michael O’Toole, whistling merrily and 
patting an order book fondly. Heigh, ho, 


and it’s a merry world! 


Another story of Cassidy and O’Toole will appear 
In an early issue of THE NATIONAL PROVISIONER. 


a 


New Christmas Cook Book 

The National Live Stock and Meat 
Board announces that sample copies of 
“101 Meat Recipes Old and New,” the 
new Christmas Greeting cook book, are 
just off the press and have been sent to 
retailers and others of the meat trade. 

This book is to be sold to the trade in 
quantities at cost price and will be im- 
printed on the beautiful four-colored cover 
with name, address and other advertising 
material desired by the purchaser without 
extra charge. 

It is the only Christmas Greeting cook 
book available at cost price. This is pos- 
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sible because the National Live Stock and 
Meat Board is representative of al] 
branches of the industry and is carrying 
On a program solely for the industry's 
benefit. The organization operates without 
profit. 

This cook book is distributed by the 
National Live Stock and Meat Board and 
the National Association of Retail Meat 
Dealers. It offers an economical and ef. 
fective means of remembering your cus- 
tomers at Christmas and at the same time 
advertising your market. 

You should receive your sample copy 
shortly, together with complete informa- 
tion as to price, etc. If for any reason it 
does not arrive drop a line to Tuer 
NATIONAL PRovISIONER, 407 S. Dearborn 
St., Chicago, and it will be sent promptly. 

ee 
NEWS OF THE RETAILERS. 


Bill’s Meat Market, Inc., Gary, Ind., has 
been incorporated for $5,000. Incorpor- 
ators: Wm. Schwimmer, Matilda Schwim- 
mer and Barney Fuchs. 


The United Grocery Co., Creston, Ia, 
will add a meat department in the near 
future. 

E. C. Webster has purchased the meat 
povrens of W. H. Addington at Oxaye, 
a. 


Hanson & Nelson have sold their meat 
market at Traer, Ia., to S. A. Margang. 
* oo & Van Hartesveldt have pur- 
hased the meat market of Chell 
Son at Fennville, Mich. pees; 

A. H. Hadden has purhased the meat 
business of C. Saunders at Vinita 
Okla. ‘ 

Peter Moisio has bought the meat mar- 
ket of C. Pisio at 1490 Prince St., Oak- 
land, Cal. 

R. M. Chavis has sold his meat market 


at 8052 Bothell Way, Seattle, Wash. 
F, H. Parker. ‘ ne 


Edwin Lapsley has purchased the meat 
market on Avenue L, Ft. Madison, Ia., 
from Chester Vandagriff. 

The Seigle meat market, 1705 Pearl Sz., 
seme Colo., was recently damaged by 

re. 

The meat market at Logansport, Lz. 
was badly damaged by fire recently. 

Arno Moore and Herbert Akioka have 
purchased the Peoples’ Meat Market, 
Paynesville, Minn., from C. G. Laven. 

E. R. Malady will open a new meat 
market at 194 N. Main St., Fond du Lac, 

is. 

C. V. Anderson has sold his meat busi- 
ness at Viberg, S. D., to Neil Sorensen. 

E. W. Homer has purchased the meat 
and grocery business of Ralph Gale at 
Chatsworth, Ia. 

Fred E. Lucht has purchased the neat 
market of Jos. Kurkowski on Main St, 
Amherst, Wis. 

Olin O. Buer and Elmer Soderberg will 
soon establish a meat market at Bagley, 
Minn. 

Opening of the Veribest Meat Market, 
118 North Ninth St., Mt. ‘Vernon, IIl., has 
been announced by Jim Marquis and 
Virgil Gowdy. 

Upon the completion of his new build- 
ing at Darst and Cunningham Ave., 
Ferguson, Mo., A. Williams will engage 
in the meat business. 

M. Newman: has purchased the 
Sanitary market at 502 Fifth Ave., Great 
Falls, Mont. 
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Publicity and Service 


Helps World’s Largest Market to 
Build Big Business 

Upham’s Corner Market, Boston, is the 
largest retail market in the world devoted 
to the sale of foodstuffs under a single 
management and beneath one roof. 

It has more than 600 employees on its 
payroll, and does a business in excess of 
$3,000,000 a year on a cash and carry basis. 

The market operates, in addition to a 
meat department, a restaurant, delicates- 
sen, lunch room, bakery and a soda foun- 
tain. Seventy-five salesmen and 25 meat 
cutters are employed on the meat counters, 
and on Saturdays 20 poultry dressers are 
required to handle the trade on this one 
item. 

Business Started Small. 

The business was started in a small way 
in 1914 by John Cifrina, the president of 
the company; his brother, Paul, secretary; 
and M. Cataldo, treasurer. While the 
growth of the business has been remark- 
able, it has been no less so than the mer- 
chandising ideas that have been responsible 
for this growth. 

Ideas, many of which would seem 
revolutionary to the most progressive meat 
market proprietors, even today, were in- 
troduced, and as fast as one method of 
increasing the gross sales began to show 
results some other idea to increase patron- 
age further was originated and tried out. 

And it is interesting to note, that in the 
majority of cases, the publicity put across 
combined good business-bringing publicity 
with real service. 

Following is outlined briefly some of the 
business-building ideas originated by Up- 
ham’s Corner Market and which rendered 
a worth-while service to the customers and 
prospective customers of the store. 


Baby Carriages Parked in Store. 

Merchants in the vicinity of Upham’s 
Corner had complained that baby car- 
riages blocked sidewalk traffic, and the 
police were employed to keep them on the 
move. Upham’s Corner Market stepped 
into the newspaper controversy that had 
upset the entire section and made their 
broad main aisle a parking place for baby 
carriages, with or without passengers, and 
hired a uniformed nurse to watch the 
babies. 

This service was free to mothers whether 
they bought a dime’s worth in the store 
or not. Mother could park little Johnny 
in his carriage under the nurse’s super- 
vision and go to a movie if she wished to. 
She could leave baby’s bottle filled and the 
nurse, if instructed, would apply same to a 
howling little mouth when baby awakened. 


Provides Nursery for Children. 

The next step was a nursery for tots 
too big for baby carriages—a free day 
nursery with a woman attendant and free 
Sugar cookies for the juvenile family. 
Mother can check the youngsters of all 
sizes, get them after a matinee or a session 
with the hair dresser and at the same time 
get the meat for dinner. 


_ The boys and girls of school age are an 
important factor to Mr. Butcher for they 
run the errands. When the mercury hit 
100 the summer before last, and stayed 
there for a couple of days, free lemonade, 
as much as anyone wanted, was given to 
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This was done 
despite the fact that the store operates the 
largest soda fountain in the district. 


young and old alike. 


Free Soup Morning and Evening. 
Last winter Paul Cifrino had hot chicken 
soup with salty crackers or bread every 
day the mercury dropped to 15 degrees 
below, which was frequent. This was 
served between 12 and 2 p. m. and again 


- between 4 and 6 on these cold days. 


Every Boston paper photographed and 
wrote up an eel tying contest the market 
staged on the main floor, in which all the 
boys in the neighborhood participated. 
Whoever tied the largest number of knots 
in a live eel got a gold piece as a prize. 
At that time there was agitation for a 
playground near Upham’s Corner. The eel 
tying wasn’t approved by everybody but 
the satire of it sunk into the stubborn 
minds of city officials who up to then 
wouldn’t build the playground. The ef- 
fectiveness of the publicity made a hit with 
the kiddies and their parents and on the 
whole it made the Cifrino-Cataldo cash 
registers ring faster than ever. 


Rents Restaurant for Low Price. 

On the second floor of the present build- 
img is the public restaurant. At two o’clock 
business is over for the day. For a rental 
of $1.00 any church, charitable organiza- 
tion or woman’s club can rent the room 
any week day afternoon from 2 to 5 

To reach the street after these meetings 
the women have to pass yards and yards 
of counters filled with meats of every 
description and they are all bound for 
homes and dinner. The publicity value of 
this aside from the actual sales and the 
good will of the women attending these 
pemeraes is worth much to the store. 

very sign posted even in other shop 
windows announcing these affairs, every 
newspaper notice of the gatherings tells, 
the world that this or that affair was or 
is going to: be held in the Upham’s Corner 
Market restaurant. 

Almost every clergyman in the district, 
at one time or other, has announced a 
church event from the pulpit in which he 
was forced to say this would be held in 
Upham’s Corner Market restaurant. 


Has Refrigerated Check Room. 


Another innovation is the refrigerated 
checking system. Mrs. In-a-Hurry wants 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You ARE WORKING IN THE DARK 
IF YOU DO NOT! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony BNg., Chicago, Ill, 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Enclosed find 6 cents in stamps. 
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to go in town shopping. She knows she’ll 
be late getting home and will have to 
hustle to get dinner on time. The re- 
frigerated checking system makes it pos- 
sible for her to go to the market early in 
the afternoon or. in the morning, pick out 
the meat, fish, vegetables, bakery goods, 
etc., for dinner, bring them to the check 
room and have them checked and placed 
in the refrigerator on a tray, and call for 
them after delaying in town until the last 
minute. They are wrapped up in a jiffy 
and she has saved that much time, and 
goodness knows how much fuss, over a 
late dinner at home. 

Do the women appreciate this—“I’ll say 
they do,” says Paul Cifrino, and the two 
bra on this counter heartily agree with 

im. 





Points of Law 
for the Trade 


Legal information on matters affecting your 
daily business that may save you money. 











THE “CHRISTMAS BONUS.” 


“A 10 per cent bonus will be paid on 
December 24 to all clerks who have been 
in our employ for five months previous to 
that time,” the placard.on the Midland 
Meat Co. bulletin board read. ; 

“Well, I’ll be qualified as far as time is 
concerned, and I'll certainly hang on to 
my job long enough to grab that bonus,” 
one of the clerks assured himself. 

That afternon the clerk had some words 
of wrath and bitterness with the “boss,” 
and wound up by declaring that the com- 
pany was a “bum institution run by a 
bunch of cheap skates.” 


The “boss” reported these remarks to 
the general manager. The manager called 
the clerk in, paid him his wages up to the 
then coming Saturday night, and told him 
that his services were no longer required. 

“Haven’t I done my work all right?” the 
clerk demanded. 

“T have no fault to find with your work, 
but no man can stay in our employ and 
talk about our company the way you did,” 
= manager averred—and showed him the 

oor. 

Then, on December 24 the clerk pre- 
sented himself with the others, and de- 
mnaded the 10 per cent bonus. 

“But the bonus is payable only to those 
clerks who are actually in our employ up 
to the Christmas season—you were fired 
two months ago,” the pay clerk told him. 

“Yes, but I wasn’t fired for a sufficient 
Or proper cause, my discharge was there- 
fore illegal, and I’m entitled to the bonus 
just as much as if I remained in your em- 
ploy,” the clerk retorted. 

“You've been talking to a lawyer,” the 
pay clerk told him. 

“IT certainly have.” 

“Well, you’d better go back and keep on 
talking, for you'll get no bonus from us,” 
he was told. 

The clerk sued the company in the North 
Carolina Courts, and the case is reported 
as Roberts vs. Mayes Mills, 114 S. E. Re- 
porter, 530, where the Supreme Court of 
North Carolina decided that the question 
of the propriety of the employee’s dis- 
charge should be submitted to a jury, and 
that if the jury were satisfied that the em- * 
ployee had been fired for improper cause, 
he could collect the agreed bonus in part, 
depending upon the length of time during 
which he had actually been in the com- 
pany’s employ. 

“He is entitled to recover, if discharged 
without legal and sufficient cause,: the 
bonus of 10 per cent up to the time of the 
discharge, for that’ is the extent of the 
wrong done him by wrongful discharge,” 
said the court. 
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Among Retail Meat Dealers 


The “get-together party” of the Wash- 
ington Heights Branch, New York State 
Association of Retail Meat Dealers, held 
on November 13th at Creston Hall, 179th 
Street and Audubon Avenue, gave an 
opportunity not only to the members of 
this branch but also to visiting branch 
members to enjoy an evening of sociabil- 
ity and music. President Charles Hembdt, 
as well as Frank Kunkel and M. Haas, the 
committee in charge, were more than 
pleased with the interest and enthusiasm 
shown by the members. The Ladies’ 
Auxiliary was well represented, and this 
pleased the president’s wife, who is the 
president of the auxiliary. Among the 
visitors from the Bronx branch were the 
business manager and Mrs. Fred Hirsch 
and Mr. and Mrs. R. Schumacher, Arthur 
Hirsch and family; and from Ye Olde 
New York Branch Mr. and Mrs. George 
Anselm and their young son, Buddy; Mr. 
and Mrs. Louis Goldstein, and Mr. and 
Mrs. B. Nathanson. 


The regular meeting of Ye Olde New 
York Branch Tuesday evening, Nov. 15, was 
devoted to a discussion of the seriousness 
of the chain store development in New York 
City. The consensus of opinion is that a 
bigger and closer united organization was 
the basis by which this situation. would have 
to be met, and also through improving in- 
dividual merchandising methods, cooperative 
buying and every intelligent means of oppos- 
ing the tendency to crowd the individual 
dealer out of business. 

An interesting report was rendered on the 
activities of the Butchers Mutual Casualty 
Company for the nine months’ period ending 
Sept. 30. This report showed a net profit of 
$28,377.11 for the period of January Ist 
to September 30th. The company is endeavor- 
ing to reduce accidents by offering induce- 
ments to members for installing safety de- 
vices on their meat chopping machines, which 
has proved to be the greatest hazard in the 
meat shops so far as compensation insur- 
ance is concerned. It was announced that a 
liberal dividend would most likely be de- 
clared at the end of the year. 


A large and enthusiastic meeting of the 
Richmond Branch was held on Monday 
evening, November 14, at Union Hall, 
Stapleton, S. I. Many new members 
joined at this meeting. President Sey- 
man presided and called on J. Harrison 
of the South Brooklyn Branch, who spoke 
on the work the National and State Asso- 
ciation was doing and the plans that 
have been laid by the State Associa- 
tion for meeting the new competition. 
J. Hamberger, also of the South Brook- 
lyn Branch, was called upon and spoke 
of the many benefits of the association. 
W. Manning explained how the members 
of the association were saving large sums 
of money in the course of a year through 
coperative buying of paper, paper bags, 
salt, etc. At the next regular meeting 
December 5th it was decided to hold an 
open meeting and invite all the retail 
meat dealers of Staten Island. 

A meeting of the Jamaica Branch was 
held. on Wednesday evening November 9. 
Most of the branch members were pres- 
ent. A committee was appointed to make 
arrangements for a ladies’ night and a 
suggestion was made that all the local re- 
_ Ltail meat dealers from the vicinity, who 
-« were not members of the association, be 
«extended. an invitation to attend this 
affair. Owing to the next, meeting night 
being Thanksgiving eve, it was decided to 
hold the next regular meeting on the first 


Wednesday in December. Mr. Roesel, 
president of the Branch, explained how he 
was meeting the new competition by put- 
ting in a full line of groceries. By put- 
ting in the groceries, he explained, he had 
increased his sales in meat, and at the 
same time he was able to undersell the 
new competition in the meat business. 

A lively and enthusiastic meeting of 
the Ridgewood Branch was held on 
Tuesday evening, November 15. Quite 
a large number of the members were 
present and the problems of the retail 
meat dealers and other matters pertaining 
to the retailers were discussed with a 
great deal of interest. After much dis- 
cussion on the new competition that is 
facing the retail meat dealers, it was de- 
cided that the next meeting to be held on 
Tuesday evening, December 6th should 
be an open one and an invitation extended 
to all retail meat dealers of the Ridge- 
wood section to attend. 

At the meeting of the Queensborough 
Branch, Thursday evening, Nov. 10, re- 
ports were made, including the report of 
President Woods on the_ inter-branch 
meeting of Oct. 24th. The next regular 
meeting of this branch falling on Thanks- 
giving eve, it was decided to hold it the 
second Monday in December, and it was 
voted upon that hereafter the regular 
meeting nights of this Branch were to be 
the second and fourth Mondays of the 
month. 

To date the Sabbath Closing Committee 
of the State Association has succeeded in 
having 20 Sabbath violators fined and one 
sent to jail from the South Brooklyn section 
in the past two weeks. Other cases are still 
pending from this section. Through the co- 
operation of the magistrates and police de- 
partment in the Harlem: section these per- 
sistent violators are commencing to realize 
that there is a law forbidding: the sale of 
uncooked meats on Sunday and many former 
violators are now living up to it and are 
closing their stores on Sunday, so as not to 
be haled to court on Monday and be fined 
or sent to jail. 

A business meeting of the Ladies’ 
Auxiliary, New York State Association of 
Retail Meat Dealers, was held on Wednes- 
day afternoon of last week and arrange- 
ments were made for the next social aft- 
ernoon. As the next regular meeting falls 
on the afternoon preceding Thanksgiving, 
it was decided to hold the social on 
Wednesday afternoon, December 14th. 
The social will be in the form of a card 
party and Mrs. George Kramer and Mrs. 
William Kramer will be the hostesses. 
There will be a prize for each table, as 
well as for non-players. Tickets are fifty 
cents and non-members will be welcomed. 
A special business meeting was held at 
the home of the president, Mrs. C. 
Hembdt, on Wednesday, November 16. 

More than two hundred men were 
examined for health cards at the meeting 
of the South Brooklyn Branch, New York 
State Association of Retail Meat Dealers, 
on Tuesday evening of this week. After 
the meeting refreshments were served, and 
these consisted of frankfurters donated by 
Rohe & Brother, and pork and beans, 
coffee, etc., furnished by the Beechnut 
Packing Company. Short addresses were 
made by President J. Rossman, John 
Harrison and D. Van Gelder. The next 
meeting of this branch will be held on 
Tuesday evening, December 6th. 


A most interesting talk on systematic 


accounting was given at the meeting of 
the Brooklyn Branch, New York State 
Association of Retail Meat Dealers, on 
Thursday evening of last week. After the 
meeting the members enjoyed a card 
party. At the next meetnig, which will 
be December 8th, both nomination and 
election of officers will be held. 

Dolly Kramer, the elder daughter of Mr. 
and Mrs. William Kramer, celebrated a 
birthday on Thursday of last week. Dolly 
is a big girl now, this being her ninth 


birthday. 
a en 
NEW YORK NEWS NOTES. 


Fred G. Schenk, president of the Co- 
lumbus Packing Company, and one of the 
famous seven Schenk Brothers of Co- 
lumbus, Ohio, was in New York last week. 

Some of the visitors to the Cudahy 
Packing Company this week were Presi- 
dent E, A. Cudahy, Vice-President G. C. 
Shepard, and D. R. Long, produce de- 
partment, Chicago. 

George A. Casey, vice-president of the 
Wilmington Provision Co., Wilmington, 
Del., was in New York last week. 

Robert I. Johnson, provision manager 
of Oscar Mayer & Co., Madison, Wis., 
spent a few days in New York last week. 
Mr. Johnson stopped in Detroit, Wash- 
ington, Baltimore and Philadelphia before 
coming to New York. 

Charles W. Dieckmann, of the Specialty 
Manufacturers’ Sales Company, Chicago, 
was a visitor in New York this week, 
making his usual calls in the Eastern 
territory. 

Agnes Calhoun, in charge of the infor- 
mation desk of Swift & Company’s central 
offices, is leaving on Saturday to be mar- 
ried to George Wagner. 

The beefsteak dinner and dance of Wil- 
son & Company’s employes held last Sat- 
urday was a distinct success, there being 
about two hundred present. The general 
offices of the plant at 816 First Avenue 
were practically reconstructed, tables and 
chairs taking the place of the usual desks. 
J. Montgomery, office manager and assist- 
ant secretary, was in charge of the affair. 
The steak was juicy and tender and there 
was plenty of it. As there is quite some 
talent in the Wilson organization, the 
entertainment was good and lasted long 
after the dinner was concluded. Among 
those entertaining was Arthur Hadley of 
the Empire branch, who was assisted by 
Mrs. Hadley, and Dolly Martin of the 
central offices rendered several vocal se- 
lections, being accompanied at the piano 
by Mabel Albree. Some of the guests of 
the evening were Mr. and Mrs. W. A. 
Lynde, Mr. Louis Joseph, Mr. and Mrs. 
Eugene Walters and family of Brooklyn, 
Mr. and Mrs. Weidig and Mrs. J. Mont- 


gomery. 
~~ 
P. J. SWEENEY PASSES. 


P. J. Sweeney, president of the Inter- 
national Provision Co., Brooklyn, and one 
of the best-known and’ oldest figures i 
the meat trade of the East, died suddenly 
on Wednesday, November 16, as the re- 
sult of a heart attack while engaged in his 
duties at the plant. A sketch of Mr. 
Sweeney’s interesting career will appeaf 
in next week’s issue of THE NATIONAL 
PROVISIONER: 
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Trade Mark = The World is flooded with Cheap imitations of Butchers’ Knives, many of which are of = Established 
= __very little use for the purposes for which they are made, Those that pay and wear, = 1750 
oooh) = giving the greatest satisfaction to the user, are those made from = ial 
= ’ = 
— = JOHN WILSON’S World-Renowned Double Shear Steel 2 1927 
“a piso = Which are all Hand Forged and all the modern means of production being observed, = ™° ®t “° 
ee = They have stood the test for 177 years and the demand is greater than ever. = ” 

















Butchers’ Sticking 
Knite Knife 
No. 4358 
Steel 
No. 82, 


: Skinning ; 
=) Knife 
No. 3840 





Ham Knife No. 2156 





Works : Sycamore Street, SHEFFIELD, England. Agents : 


H. BOKER & Co., Inc., Duane Street, NEW YORK. 
t= May be obtained from all Storekeepers. 


















AN AID TO TRAFFIC. 


Although the spark of “road courtesy” 
may lately seem to have been entirely ex- 
tinguished, it begins to look as though 
all it needed was a little coaxing in the 
form of a reminder. The increasing num- 
ber of cars and trucks displaying the little 
blue and white notice which reads: “This 
driver will meet all other gentlemen half 


way on any traffic situation” is ample 
proof that the motoring public as a whole 


A Flavor that Tempts 


AUSAGE SEASONING 


A scientific blend of the finest selection imported Dal- 
matian sage, aromatic 
volatile ether oils retained in their original freshness. 
Nothing to be added. No weighing, no waste. The most 
economical as well as the most satisfactory seasoning 
available to the industry. Packed in barrels, half barrels 
& or cases, in wax lined, air-tight, sanitary bags ready for 
use. Never sold in bulk. 


Write today for full particulars and FREE SAMPLE for 
testing in your own sausage department. 


A. C. LEGG PACKING CO., INC. 
2428 First Ave., North, Birmingham, Ala., U. S. A. 








BELL’S 


Patent Parchment 


and Satisfies 





Lined 
suskind nee shee wherever high reas sesines is taeeier SAUSAGE 
promi Rewy os foewtie: Soagee $ret paces tah wang BAGS 
the sausage maker. fea 
eg's OLD SAUSAGE 
PLANTATION SEASONINGS 


EG.U.S. PAT. 
Write for Samples 
and Prices 





"BUILT UPON A FLAVOR” 


“The Wm. G. Bell Co. 


189 State St. 


pers and pure salt, with the 


Boston, Mass. 








Nationally Known 








H. L. Woodruff, Inc. 


Live Wire Brokerage Firm 


448 W. 14th St. New York City 
Telephones: Chelsea 7996-7997 


SAUSAGE 


Fort Atkinson, Wis. 











P. W. Jones, Pres. 








is at heart not only willing, but eager to 
follow a co-operative suggestion. 

Inquiry reveals that the little gummed 
Strips referred to can be had free by ad- 
dressing the advertising department of 


City. An official of the company says 
“centlemen’s agreement” idea has 
with an almost startling response from 
motoring public. 


Mack Trucks, 252 W. 64th St., New York 


the 
met 
the 





612-14-16 W. York St. 





43 years reputation among packers for quality 


In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 


Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 








THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, prime, 100 lbs 
Cows, 
Bulls, light to medium..........eeseeee- 


LIVE CALVES. 


Calves, prime, 100 lbs $16.75@17.00 
Calves, common to medium, per 100 lbs. 11.00@14.50 


$15.25@15.75 
5.50@ 6.50 
5.00@ 6.50 


LIVE SHEEP AND LAMBS. 


Lambs, prime, 100 Ibs...........-eeeees $14.00@14.50 
Gheep, 100, IWS...0cccsssccscccecccccccee. 250Q 6.50 


LIVE HOGS. 


13.00@13.25 
@12.30 
9.75@10.00 
10.00@10.25 


Hogs, 

Hogs, 

Pigs, : 

Pigs, under 140 i sscocne 


DRESSED BEEF. 


CITY DRESSED. 
Ohoice, native heavy.. oesperncoepes sane 
Ohoice, native light...... oan 
Native, common to fair........seececeeeeesae 


WFSTEEN DRESSED BEEF. 

- Native steers, GOO0@800 Ibs..........2++-+.-28 
Native choice yearlings, 400@600 lbs......26 
Western steers, 600@800 Ibs..............18 
Texas steers, 400@600 Ibs..........-.0000-15 
Good to choice heifers...... 

Good to choice cows.. 
Common to fair cows.. es 
Bresh bologna bulls...........scceeseesees 


BEEF CUTS. 
Western. 


@23 
@18 
@32 
@290 
@24 


@25 


SBSSRISLERLE 


Tenderioins, 4@6 lbs. avg.........+-.+-----60 
Tenderloins, 5@6 ibs. avg..... -80 


DRESSED CALVES. 


covecce ee pecccccccccccccescccccesecad 


eeeeeeeceres 


@23 
@20 
@18 


ervece oe svccccccccvccccscccccccccscccl® 


Medium 


evcccccece eo ceccccccccccvcccceseceele 


DRESSED SHEEP AND LAMBS. 
Lambs, choice spring @26 
Good lambs ....... nethea tutes bes bpsaguuens @24 
@22 
@16 
@14 
@10 


medium to good 
pneshesee Co Seekbhs Vebohson aces ME 


SMOKED MEATS. 


8@10 lbs., avg 
10@12 lbs. avg 
Hams, 12@14 lbs. avg 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 lbs. avg 
Bollettes, 6@8 lbs. avg 
Beef tongue, light 
ee ED, OED, 6 vorandtes<ienss <caseen 26 
Bacon, boneless, ‘Western 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. avg.24 @25 
Pork tenderloins, fresh 55 @é60 
Pork tenderloins, frozen @45 
Shoulders, city, 10@12 lbs. avg @18 
Shoulders, Western, 10@12 lbs. avg @l7 
Butts, boneless, Western @25 
Butts, regular, Western...... jaseeonvesens @20 
Hams, Western, fresh, 10@12 lbs. avg.. @21 
Hams, city, fresh, 6@10 lbs. avg @24 
Picnic hams, Western, fresh, 6@8 Ibs. avg.16 @17 
Pork trimmings, extra lean @21 
Pork trimmings, regular 50% lean @14 
Spare ribs, fresh @18 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


Flat shin bones, avg. 40 to 45 lbs., per 
100 pes . 
Black hoofs, per ton......... 
Striped hoofs, per ton..........eeeeeee 
White hoofs, per ton.. 
Thigh bones, avg. 
100 pieces ... 
Horns, avg. 7% oz. ard over, No. 1s...300.00@325.00 
Horns, avg. 7% oz. and over, No, 28...250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28&€c 
Fresh steer tongues, l. c. trm’d. @38c 
Sweetbreads, beef ..... @65c 
Sweetbreads, veal ...... @1.00 
Beef kidneys ........... @l5c 
Mutton kidneys . @ & 
Livers, beef @27c 
Co ee @18c 
Beef hanging tenders............ @26c 
RR BE. os sntcncdckeconecscess @10c 


BUTCHERS’ FAT. 
BD GRE Se ccccncccnsscwcdesecwedewstbenes 
Breast Bat scvcvccccscccccccsvceseseccsece 
WSible amet secveccccveqecceccccvecveosses 
Cond, Gaet sccccccccccccccccccs 


SPICES. 


CORR e eee erases seeeseseseese 


85 to 90 Ibs, per 


@ pound 
a@ pound 


Whole. 
Allspice 
Cinnamon ...... 
CUOVES cccccccccccccccccccccccccccccccs 
Coriander 
Ginger 
Nutmeg 
Pepper, 
Pepper, 
Pepper, 
Pepper, 


SOMO R eee eee eee eeeeeseseseses 


See eeeeesereeeessees 


black .. 
Cayenne 


ee eeeseeeee 


coccccccccce SF 


GREEN CALFSKINS. 
5-9 91%4-12% 12%-14 
Prime No. 1 Veals..24 2.80 3.25 
Pirme No. 2 Veals..22 2.60 3.00 
Buttermilk No. 1...21 2.45 2.90 
Buttermilk No. 2...19 2.25 2.65 2.85 
Branded Gruby ...13 1.60 1.95 2.15 
At Value 


CURING MATERIALS. 


14-18 
3.45 
3.20 
3.10 


In lots of less than 25 bblis.: Bbls. 
Double refined saltpetre, granulated..... 6c 
Double refined saltpetre, small crygtal.... 7%c 
Double refined large crystal saltpetre..... 8c 
Double refined nitrate soda, granulated. 4c 

In 25 barrel lots: 

Double refined saltpetre, granulated..... 5%c 
Double refined saltpetre, small crystal... 7%4c 
Double refined saltpetre, large crystal.... 8i4%4c 
Double refined nitrate soda, granulated... 3%c 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, lb @29 
Western, 48 to 54 lbs. to dozen, Ib @25 
Western, 43 to 47 lbs. to dozen, Ib. @23 
Western, 36 to 42 lbs. to dozen, Ib @22 
Western, 30 to 35 Ibs. to dozen, @20 
Fowls—fresh—dry pkd.—prime to box: 
Western, 60 to 65 Ibs. to dozen, @31 
Western, 48 to 54 lbs. to dozen, @27 
Western, 43 to 47 lbs. to dozen, @25 
Western, 36 to 42 Ibs. to dozen, @23 
Western, 30 to 35 Ibs. to dozen, @21 


‘Fowls—frozen—dry packed—fair to good—12 to box: 


Western, 60 to 65 Ibs., Ib........ 
Western, 55 to 59 lbs., lb 


November 19, 


Western, 43 to 47 Ibs., Ib...........005 ..21 @23 7 


Western, 30 to 35 Ibs., Ib 
Ducks— ‘ 
Long Island, prime @24 

Squabs— 
White, 11 to 12 lbs. to dozen, per lb @80 
Prime, dark, per dozen........cceeeeeee+2-50@3.50 


LIVE POULTRY. 


Fowls, colored, per Ib., via express 
Geese, swan, via express. 
Turkeys 

Pigeons, per pair, via freight or express...40 
Guineas, per pair, via freight or express.. 


BUTTER. 


extras (92 score) 
firsts (90 to 91 score) 


@40 
@50 
@80 


Creamery, @49% 
Creamery, 
Creamery, 


Creamery, lower grades 


EGGS. 


Extras, gathered ........ 
Extra firsts . 


56 
-50 
- 41 


cee ccecccccccececcececcescesceeeessaO 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


@60 
@55 
@47 
@28 


See ee meee eeeeeseeeeeeeeeeese 


Checks 


Ammonium sulphate, bulk, delivered per 


Ammonium sulphate, double bags, per 100 
Tbs. -£. BG. BIO BWR ccicnccccccsssscvce 


Blood, dried, 15-16% per unit........... 


Fish scrap, dried 11% 

P. L. f.0. b. fish factory 

Fish guano, ae ueuy ommmnate, 

BDSG <TR... Pic PEs ng sc «on 06d dene gp actioses "4.75 100 | 


ae ap Vote 6% ammonia, 8% 
A. f. 0. b. fish factory 


" 4.50 & 500 | 

mene saa in bags, 100 lbs. epet...ces. @ 2.40 
Tankage, —— 10% ame 15% 

B. P. bulk....... cencote tcc cee cca me 

Tankage, unground, 9@10% " ammonia. ....4.25 & 10s : 

Phosphates. ; 
Pane Sel: SES. ee yey eee 


en KAS ET 
@39.00 


@ 0.00 


Bone meal, raw 4% and 60 bags, pet 
[ee 


Acid phi te, bulk, f.0.b. Baltimore, per 
tom, 169 flat... ccccccccccccccccccccecces 


Potash. 


Manure salt, 20% bulk, per ton.......... 
Kalnit, 12.4% bulk, per ton.... 

Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton..... 


unground 
unground 


seat teense eeseeseeese 


@12.40 © 
@ 9.00 | 
@36.40 © 
@45.70 


Cracklings, 
Cracklings, 


50% 
60% 





Emil Kohn, Inc. 
Calfskins 


Specialists in skins of quality on con- 


signment. Results talk! Information 
gladly furnished. 
Office and Warehouse 


407 East 31st St. NEW YORK, N. Y. 
Caledonia 0113-0114 








Lincoln Farms Products 
Corporation 


Collectors and Renderers of 


Bones AT Skins 


Manufacturer of Poultry Feeds 
Office: 407 E. Sist St., 
New York City 
Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, N. J. 














